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The theme of this thesis explores wineries and the 
unique quality that they possess of essentially being 
an industrial factory that has become a place of 
perceived romanticism, high class and sophistication. 
A curiosity of how a factory adopts such a prestigious 
and desired status is developed, and an exploration 
of whether the architecture of a winery has become 
such because of a collective romanticism and 
sophistication perceived by society and does 
architecture exaggerate this apparent imagery? 
Could a winery be understood on a multiple of levels 
and be able to trace an ‘architectural lineage’ to a 
typology that is already steeped in similar or perhaps 
seminary social readings? By using an understanding 
of ‘tourism theory’, an exploration of how the 
effect of tourism can infl uence the architecture 
of a winery and conversely how the winery, where 
void of the tourist, architecturally denounces the 
spatial glamour generally presented to the tourist 
and returns to being a factory. By utilising this new 
understanding of a winery, the question is asked 
of whether a winery can serve a larger collective of 
society and not an exclusive few. By doing so, the 
winery could be re-scripted and be transformed 
from a factory space to space of sophistication 
to ultimately a space of social contribution.
ABSTRACT
IMAGE _ A wine press at De Trafford Winery
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The public perception of a winery has imbued 
what is essentially a factory space with qualities and 
characteristics of grandeur, opulence, romanticism 
and high class. All of which are not generally 
associated with a factory. The curious nature of 
this typology and its subsequent social readings, 
leads into a debate of authenticity and the role 
that the tourist plays in inducing the environment 
to fabricate the apparent authenticity that the 
tourist has travelled to play witness to. Wineries are 
no exception to this phenomena, and it could be 
argued that because the wine route travelling tourist 
specifi cally arrives to a winery in the landscape with 
an expectation of a romantic setting that defi nes 
sophisticated culture, the architecture propagates 
this fantasy by providing a stage for the tourist’s 
exaggerated imagery of this picturesque lifestyle 
to be acted out upon. In cases where the winery 
is void of the tourist’s observation, spaces as 
simplistic as a ‘lean to’ or a portal frame structure 
to serve the process of making wine are utilised. 
Perhaps the ability for a winery to adopt a 
higher social status other than that which would 
be regularly expected from a factory is intrinsically 
linked to another typology of architecture which 
carries similar social interpretations and readings. 
The Oxford Dictionary of Architecture clarifi es 
that a Villa is an “Antique Roman country-house 
or farmstead [...] that was almost a cultural centre, 
where the like-minded could enjoy civilised life in 
beautiful surroundings, with fi ne gardens, works of 
art and pleasant views” (Curl 1999:710). One does 
not have to stretch the imagination too far to see 
parallel readings between two typologies, and 
it is suggested that the winery, despite being a 
factory, has adopted the social status of the villa. 
Through exploring wineries and the effect that the 
tourist has on the architecture, it is intended to show 
how the role of the tourist has transformed the winery 
from a factory to the architectural typology that is 
today. It is expected through the exploration that 
there will be a correlation between the engagement 
of the tourist and the expounded language of the 
architecture. It could further be expected that 
without the engagement of the tourist, the winery 
will architecturally revert to being a factory.
INTRODUCTION
IMAGE _ The vineyards at Tokara Winery 1918
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“... Given the emphasis 
on tourist consumption as 
visual, and the signifi cance 
of building as objects upon 
which the gaze is directed, 
it is essential to consider 
changing patterns and 
forms that those buildings 
might take.”       - John Urry G
(Urry 2002:111)
IMAGE _ An old farm house at 
Webersberg Winery
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PUBLIC PERCEPTION OF A WINERY
Young maidens cheerfully skip back to the vodka 
factory after a successful day of picking potatoes 
in the picturesque landscape... Not quite the 
romanticised scene that might be conjured up when 
indulging in stereotypically quixotic1  daydreams 
embellished by society. If one had to simply 
replace a winery for a vodka factory and grapes 
for potatoes, one would begin to envisage the 
glamorised iconography that has been associated 
with and mass marketed by the wine industry, 
and specifi cally with wineries, for many years.
THE IRONY OF A WINERY
The mystique of a winery is seen in that it is a 
space that has been the setting for many precious 
moments of love, engagement parties and fairy tale 
weddings. It is a space of perceived romanticism, 
culture, tradition, perfection and solitude. When 
one begins to analyse the winery typology, one 
begins to notice that a winery, at its very essence 
is a factory. It is an industrial space, which through 
manufacturing processes, grapes are changed into 
wine. “Long gone are the days that a winery is only 
a factory. Further additions to the winery typology 
have explored commercial offi ce space, restaurants, 
art galleries and boutique hotels. “A few wineries 
have become dining destinations, and may also 
offer cooking classes, important art collections and 
concerts by leading musicians, all of which build 
revenue and fame” (A+U Publishing 2008:12).
Perceived in the minds of the visitor, the winery 
purports to be a place of high culture and tradition 
- notions that would certainly not be associated with 
a factory. It is a beautiful space in the landscape that 
caters for the cultured2 - both the culture  added 
in the process of making wine and the culture 
associated with the enjoyment of it. The winery 
typology has become the unadulterated ‘playing 
ground’ for a number of ‘starchitects’; as seen from 
Santiago Calatrava’s Bodegas Ysios, (Laguardia, 
Álava, Spain - 1998 - 2000) to Frank Gehry’s  Marqués 
de Riscal, (Elciego, Spain -2006) a hotel built on the 
Herederos del Marqués de Riscal estate. “Norman 
Foster, [...] Zaha Hadid, Hertzog and de Meuron, 
Rafael Moneo, Glenn Murcutt, Renzo Piano, Richard 
Rodgers and Alvaro Siza are among the Pritzker 
Prize winners who have been commissioned to 
build new wineries [...]”(A+U Publishing 2008:12). 
The winery has become an ode to capitalism that 
marinades the already embellished romanticism 
and glory imagined about these spaces by society. 
Wineries masterfully portray mundane factory 
spaces that speak of process and production into 
spaces that exude grandeur and spatial awe. The 
winery is a perfect architectural specimen of how 
through imagined and fabricated social constructs, 
an understood typology can morph into another 
to create a “phenomenon of a new building 
typology: the melding of contemporary architecture 
and viticulture” (A+U Publishing 2008:52). Is the 
interpretation of the winery merely a social one that 
 1 _ “Extravagantly chivalrous or romantic”(Barnhart, Barnhart 1977:1714)
 2 _ A reference to the adding of cultured yeast into wine to aid fermentation (Topaz 2008:29).
Re - scripting the winery
OPPOSITE RIGHT DOWNWARDS _ 
Bodegas Ysios Winery, Laguardia,  
Álava, Spain (1998 - 2000) designed 
by Santiago Calatrava (Hartje, Perrier 
2005:44)
_ Marqués de Riscal, Elciego, Spain 
(2006) designed by Frank Gehry (The 
Fifth Estate 2009)
_ Julian Chivite Winery, Cintruenigo, 
Navarra, Spain (1991-2001) (A+U 
Publishing 2008:38)
_ Dominus Winery, Hetztog & 
de Meuron, Yountville, Napa 
Valley, California, USA,1998 (A+U 
Publishing 2008:41)
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FABRICATED AUTHENTICITY
Urry writes in his book, The Tourist Gaze about 
the notion of how tourist spaces become fabricated 
authenticity (Urry 2002). Such a ‘contrived’ space is 
manipulated to conform and ultimately subjugate 
itself to the stereotypical daydreams of the visitor. 
The visitor’s expectations of what the space should 
live up to, are placed above the actual authenticity 
of what the space would essentially be without the 
gaze of the tourist (Urry 2002) and thus creating a 
contrived ‘fourth wall’4 . This space allows the visitor 
to say, “I was there” when in fact he was not THERE. 
The authentic ‘there’ that he came to see has been 
hidden away, or perhaps removed altogether, and a 
façade has been designed to fulfi l his understanding, 
or possibly his misunderstanding of the space. In 
doing so, the tourist’s ‘there’ is fabricated. Much 
like how the tourist comes to see an environment, 
that according to the tourists fantasies, would be 
saturated with the romantic imagery of wine, while 
the reality is that it is a space which is “essentially 
an industrial facility for processing foodstuffs”(De 
Bruyn 2000:1). The winery as a tourist destination 
really is a factory space that creates this façade for 
the tourist, and as Urry suggests, “’factory tourism’ 
should be developed, that factories should in effect 
be viewed as museum-like” (Urry 2002:120). The 
reality of the wine industry today is that, “most of 
the world’s wine [...] is made in plants as romantic 
as an oil refi nery” (Halliday, Johnson 2006:71), and 
yet “wine related tourism has become increasingly 
important” (Robinson 2006:986). The winery as an 
architectural space can aid this attraction to the 
winery as “[...] wine tourism is a very important way 
to build up relationships with customers who can 
experience fi rsthand the romance of the grape” 
(Hall et al. 2000:1). This attraction to the winery is 
partly based on the trip to the landscape, as Urry 
states, “[t]he countryside is there to be gazed upon” 
(Urry 2002:88), and partly because of the magnifi ed 
perception of the winery being a space of envisaged 
splendour, which the architecture plays a big part in 
creating. Granted that visits to wineries have been 
around since the times of the Greeks and Romans 
(Hall et al. 2000:2), “[h]owever, it was not until the 
mid nineteenth century that wine began to appear 
as a specifi c travel interest” (Hall et al. 2000:2).
exaggerates imagery of a picturesque lifestyle in 
which the architecture becomes a suited stage for 
the fantasy to be propagated? Alternatively, can the 
winery be understood on multiple levels and be able 
to trace an architectural lineage to a typology that 
has already steeped in similar social readings that 
have become entrenched in the psyche of society?
TOURISM AND THE TOURIST
John Urry, a professor of sociology at the University 
of Lancaster, quotes from Summit for Economic Policy 
Makers that, “World-wide tourism is growing at 4-5 
percent per annum.’ Travel and tourism’ is the largest 
industry in the world, accounting for 11.7 percent of 
the world GDP, 8 percent of all employment” (Urry 
2002:5). According to the World Tourism Organisation, 
“International tourist arrivals have continued to grow 
from 25 million in 1950 [...], to 684 million in 2000, 
and reaching 922 million in 2008. Over the past six 
decades, tourism has experienced continued growth 
and diversifi cation to become one of the largest and 
fastest growing economic sectors in the world. [...]. 
By 2020 international arrivals are expected to reach 
1.6 billion” (The World Tourism Organisation 2009:2). 
Tourism, being such a considerable commercial 
infl uence as seen by the fact that it generated “[...] 
US$ 1.1 trillion in 2008, or US$ 3 billion a day [...],” 
(The World Tourism Organisation 2009:2) places 
massive economic pressure on the built environment. 
Cities become re-scripted along tour routes that, 
under the guise of ‘authentic experience’ create 
faux façades that offers the tourist “the right to 
disregard native concerns and feelings, the right to 
spin their own web of meaning” (Bauman 1993:241). 
The winery is no exception to this infl uence caused 
from the commercialised tourist or wine route. Wine 
sales at ‘cellar door’ generally bring in more revenue 
per bottle than sales at stockists (Finlayson 2010). 
As Colin Michael Hall et al states, “for many smaller 
wineries direct selling to visitors at the cellar door 
is often essential to their business success” (Hall 
et al. 2000:1), and thus validating any commercial 
attempt to bring tourist trade into the winery. Entire 
‘wine routes’ interweave wineries together for the 
convenience of the ‘winery-hopping’ tourist. How 
much of the landscape has been re-scripted for the 
sake of the wine tourist? The traditional production 
space of a winery has become manipulated to create 
a more seductive space over other competitors along 
the wine route to entice the sale of the wine through 
extravagant settings and levels of engagement 
that could only be described as magnifi cently 
regal. The meanings of spaces that wine tourists 
associate with wineries are almost always void of 
the people who play the most important role in the 
production of wine. They are the people who do not 
get to sit amongst guests at sundowners looking 
over picturesque vistas, as would be the case with 
the almost celebrity statured winemaker. They are 
the people who do not see part of those billions 
of Dollars that tourism generates per day. These 
people earn less than adequate salaries for labour 
intensive work that barely cover expenses associated 
with living in our current economic landscape3.
3 _ Personal conversations with individuals in Cloetesville, Stellenbosch, South Africa
4 _ “The fourth wall refers to the imaginary ‘wall’ at the front of the stage in a traditional three-walled box set in a proscenium theatre, through which the 
audience sees the action in the world of the play. The term, which was made explicit by Denis Diderot and spread in theatre with the advent of theatrical 
realism, is also extended to refer to the imaginary boundary between any fi ctional work and its audience.” (Wikipedia 2010b)
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ARCHITECTURE _ AUTHENTIC FABRICATION 
OR FABRICATED AUTHENTICITY?
The question begs to be asked; ‘what is authentic 
and does anything evade the idea of being fabricated?’ 
Luigi Snozzi (July 29, 1932 - present), a Swiss architect, 
once said during a lecture that, “nothing needs to 
be invented, everything needs to be reinvented” 
(Snozzi 2007). By the very construction of the word 
- ‘reinvent’, one is able to see that the reinvention of 
anything becomes an interpretation of the original 
product - a fabrication of the very thing it is trying 
to reinvent. Assumingly, one would not argue that 
the evolution of reinvention lacks authenticity. If 
anything, the reversion of the design evolution 
process could be suggested to be fabricated and 
inauthentic. Within design, given parameters that are 
contextual to space and time, necessitate reinvention 
to result in an appropriate solution. By reverting to 
the parameters of another time or context, one could 
argue that the attempt is unfaithful, inauthentic 
and inappropriately fabricated, as the title of Kevin 
Lynch’s book What Time is this Place? (Lynch 1972) 
would suggest. It would appear that there are two 
major interpretations of this notion of ‘fabrication 
of space - fabrication as reinvention and fabrication 
as façade. Architecture looks at precedent for 
guidance and inspiration and very often becomes a 
reinterpretation of all that which has come before it. 
This reinterpretation occurs under new parameters 
by morphing the previous typology with the new 
contemporary condition of constraints, and by 
doing so; the original authenticity is facilitated in 
gaining longevity. When considering ‘fabrication 
as façade’; especially in the realm of tourism, it 
appears that this notion precariously steps into the 
realm of architectural deceit and mistrust. It is the 
opinion of the author of this paper that this is the 
realm of fabrication that Urry refers to in The Tourist 
Gaze. A fabricated social event that translates into 
architecture, after all, “[g]iven the emphasis on 
tourist consumption as visual , and the signifi cance of 
building as objects upon which the gaze is directed, it 
is essential to consider changing patterns and forms 
that those buildings might take” ( Urry 2002:111). 
Like the social enigma of the tourist, being removed 
from actuality and presented with a bespoke reality to 
conveniently perform to the purchased experienced 
of the tourist, so too, architecture creates the stage 
for this act to be performed - “[...] architectural 
practices are of major importance in shaping 
the contemporary tourist gaze” (Urry 2002). 
EXPERIENCE IS AUTHENTIC
Joseph Pine, the co-author of Authenticity: 
What Consumers Really Want and The Experience 
Economy: Work Is Theatre & Every Business a Stage 
said during a TEDTalk5  that, “There is no such thing 
as an inauthentic experience. [...] [Because] the 
experience happens inside of us. [It is] our reaction 
to the events that are staged in front of us. [... A]s 
long as we are, in any sense authentic human beings, 
[...] every experience that we have is authentic. [...] 
[T]here may be natural or artifi cial stimuli for the 
experience, but [...] that is a matter of degree, not 
kind. (TED - Pine 2009). Pine further goes on to 
conversely explain that, “[...] there is no such thing 
as a one hundred percent natural experience. [...] 
[I]f you go for a walk in the proverbial woods, there is 
a company that manufactured the car that delivered 
you to the edge of the woods,[...] the shoes that you 
have on your feet, [... and] a cell phone [...] in case 
you get lost [...]. All of those are manmade artifi ciality 
brought into the woods by you” (TED - Pine 2009). 
This notion of authenticity presented by Joseph Pine 
seemingly becomes a counter-argument to John 
Urry’s hypothesis. If nothing can truly be authentic, 
and simultaneously, the tourist’s experience will never 
be inauthentic, where does this leave Urry’s ‘tourist 
gaze’, and more relevant to this paper, where does 
this leave architecture? “There is a basic paradox - 
no one can have an inauthentic experience, but no 
business can supply one” (TED - Pine 2009). Urry 
suggests that “[i]solated from the host environment 
and the local people, the mass tourist travels in 
guided groups and fi nds pleasure in inauthentic 
contrived attractions, gullibly  enjoying ‘pseudo-
events’  and disregarding the ‘real’ world outside. 
As a result tourist entrepreneurs and the indigenous 
populations are induced to produce ever more 
extravagant displays for the gullible observer who 
is thereby further removed from the local people” 
(Urry 2002:7) . If the local people choose to “produce 
[...] extravagant displays for the gullible observer” 
(Urry 2002:7) is this not an authentic experience of 
the local people doing so? The experience, although 
being horribly contrived and produced solely for 
the tourist voyeur, is simply authentic from the view 
of the tourist. Granted, it is not the events that the 
tourist had come to see , and in agreement with 
Urry, the ‘authentic experience’ that the tourist 
intends to play witness to ceases to exist, because 
even if it is inauthentically staged, and as long as the 
view of the tourist exists, the view will be artifi cial. 
Equally, stating that the production of a ‘pseudo-
event’ is contrived and fi nding this to be problematic 
is as valid as attending  Pyotr Ilyich Tchaikovsky’s6 
Swan Lake and complaining that the ballerinas are 
not real swans. Is the experience, ambiance, and 
beauty portrayed in the production staged? Clearly 
yes, but it is the authentic experience that the 
viewer has chosen to be an authentic witness to.
5 _ “TED is a small nonprofi ts devoted to Ideas Worth Spreading. It started out (in 1984) as a conference bringing together people from three worlds: 
Technology, Entertainment, Design” (TED 2010)
6 _ (May 7, 1840 – November 6, 1893) (Wikipedia 2010c)
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WHAT DOES THIS MEAN FOR 
ARCHITECTURE?
Does authenticity within the realm of architecture 
imply a revelation of construction methodology 
and thus creating a tectonic architecture? Perhaps 
it is a diligent repetition of the local vernacular 
while consequently hazing the line between old 
and new - all in the pursuit of creating fabricated 
visual authenticity. Does this imply that all wineries 
within the Cape region should adopt the Cape 
Dutch vernacular and authentically respond to 
an undeniable historical heritage? Perhaps local 
materials should be used to create timber, stone, 
or mud-brick wine estates scattered along the wine 
route after all Scott Johnson is quoted when referring 
to his philosophy of design, he comments, “My own 
approach is to use natural materials and strive for 
a feeling of authenticity” (A+U Publishing 2008). 
Perhaps an approach of brutal disclosure should be 
made to the tourist, and an unashamed industrial 
factory ought to be the focus of the tourist experience, 
after all, “when factories do organise ‘open days’ they 
are very successful” (Urry 2002:120). What would be 
more authentic than a winery exposing that it is a 
factory and the tourist experience is an authentic 
experience of being in an authentic factory? Perhaps 
the tourist experience should be as contrived as 
Disney World, which Dean MacCannell, the author 
of Empty Meeting Grounds - The Tourist Papers calls 
it, a “centre for fundamentalist capitalism, Mickey 
Mecca” (MacCannell 1992:74). As has been illustrated 
previously, no experience can be inauthentic. 
Conceivably, when designing an authentically 
fabricated winery, should one immerse the tourist 
in an over indulgent neverland wine experience? 
AUTHENTICITY OF WINE
The wine industry could not market this notion 
of authenticity without there being a fundamental 
basis in an authentic medium. There is much heated 
debate regarding the authenticity of ‘new’ and ‘old’ 
world wine, and the related production ideologies 
and methodologies surrounding them. The reality 
is that a good quality wine is diffi cult to fake. There 
is an integrity that is connected to the terroir 7   of 
the landscape, the quality of the grape, and the wine 
produced from it. Putting ideology of production 
aside, whether the grape was gently handpicked 
and lovingly stroked all the way from the vineyard 
to the winery or whether a tractor drawn harvester 
mechanically picked the grape, a deep connection 
lies between the landscape, vine, grape and wine, 
all of which is authentic. Perhaps this is where 
authenticity resides within the winery - the very 
wine itself. Architecture of the winery celebrates 
the authenticity of the wine by the mere fact that 
it beautifi es the space where wine is celebrated 
- “It is now a celebration of the art of farming and 
wine making” (Malherbe 2010). This notion does 
not justify the removal of the wine tourist from the 
reality of the factory, but it does create a curiosity 
of how architecture begins to relate to the arrival, 
reception and movement of the esteemed tourist. 
BLURRING THE LINE BETWEEN FACTORY 
AND CATHEDRAL
In cases studied that will be elaborated on shortly, 
the interaction of the tourist within the winery begins 
to blur the line between factory and cathedral. When 
the author refers to this notion of cathedral, it is 
not an attempt to show the winery as a space that 
relates directly to the layout and procession seen 
in an actual cathedral. Rather, it is merely a means 
to illustrate how the winery, if designed to create 
such a response, constructs the impression of a 
space that requires submission, homage or respect 
because of its implied reverence that the wine tourist 
is overcome by - hardly a reaction that one would 
expect to fi nd within a factory. This is not to say that 
the idea of ‘religious pilgrimage’ is not found within 
the tourist industry developed around wine. Bodegas 
Ysios winery, which is named after “the Egyptian 
goddess of magic, who oversaw the conversion of 
grapes into wine” (World Architecture News 2007) 
states regarding the architecture of their cellar that, 
“[Santiago Calatrava’s] mission was to construct a 
unique, avant-garde winery, conceived as a place of 
worship, a place exclusively dedicated to the creation 
of wines [...]” (Ysios 2010). They further go onto state 
that “Bodegas Ysios, [was] conceived as a temple 
dedicated to wine [...], a trend which still continues 
today” (Ysios 2010). Waterford Estate in Stellenbosch, 
South Africa, refers to their cellar that tourists view on 
the guided cellar tour as “the cathedral” (Waterford 
Estate Employee 2010) which is clearly designed to 
invoke the sense of humility and respect that resting 
barrels of maturing wine undoubtedly deserve.
THE WINERY AS A TEMPLE
Referring to Greek temples in Vincent Scully’s 
book The Earth, The Temple, And The gods - Greek 
Sacred Architecture, he says that “[Greek] temples 
were not normally intended to shelter men within 
their walls. Instead they housed the image of a god, 
[...] in the landscape [...]” (Scully 1962:1). One could 
suggest that the winery in the landscape serves a 
similar purpose to the Greek temple. The winery may 
offer shelter for man in the technical sense, but in 
truth, it is a space dedicated to wine and is void of 
the need for ‘human shelter’. The winery may not 
7 _ “The very French notion of terroir looks at all the natural conditions which infl uence the biology of the vinestock and thus the composition of the 
grape itself. (Halliday, Johnson 2006:19)
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house the image of a god necessarily, but, the image 
of wine and certainly the spaces that celebrate it may 
take on a religious nature attributing a deity status 
to the wine, and thus becoming a building that is not 
“intended to shelter men [..., instead it houses] the 
image of a god” (Scully 1962:1) - the wine itself.
THE RELIGIOUS OENOPHILIST 
David Lodge quotes from Rupert Sheldrake’s 
Paradise news: a novel that, “[...] sightseeing is a 
substitute for religious ritual. The sightseeing tour as 
a [...] pilgrimage. Accumulation of grace by visiting 
the shrines of high culture” (Lodge 1991:75). In 
addition to the image of sophistication and culture, 
for the oenophile8 , the celebration of wine takes on 
a somewhat quasi-religious nature. Unquestionably, 
there is a strong relationship between religion and 
wine, which adds further religious connotations 
and associations to spaces found within wineries. 
Layout or planning ‘gimmicks’ such as the 
repetition of perfectly aligned oak barrels creates 
the impression of dedicated religious followers 
who are obediently seated in a religious temple 
that unquestionably serves its higher purpose in 
its service of the celebrated celestial liquid. Such 
dedication as seen by the barrel’s commitment to 
its higher cause renders the human subject within 
the space as a privileged guest invited into the 
inner cella9  of the winery. The most appropriate 
response to this sacred space that demands humble 
appreciation for the unique honour bestowed upon 
the visitor is a subtle whisper and contemplated moments 
of introspection. Should the observant visitor truly become 
overwhelmed in the designed experience, he may then have 
the prophetic privilege of hearing heavenly beings partake in 
their ‘angel’s share‘10. To affi rm that that the visitor has become 
a true believer in all that the space is dedicated to, a wine sales 
desk is conveniently positioned on the way out.
WINE ORIENTALISM 
As is illustrated in Edward Said’s book 
ORIENTALISM - WESTERN CONCEPTIONS OF THE 
ORIENT, the west, or the Occident as he refers to it, 
constructs a mythical imagination of what the East 
- the Orient - is and thus labels the Orient as an 
exotic concept. This labelling of the Orient allows it 
to be studied by the Occident according to western 
understanding - “Orientalism is a study of thought 
based upon an ontological and epistemological 
distinction made between ‘the Orient’ and [...] ‘the 
Occident’” (Said 1995:2). This contrived mythical 
understanding of the east by the west is not simply a 
8 _ Oenophilist - “a lover of wine; an expert on wines” (Barnhart, Barnhart 1977:1441) 
9 _ “Enclosed part of a Greek or Roman temple including the sacred chamber and vestibule [...]” (Curl 1999:136)
10 _ “Angels’ share is a term for the portion (share) of a wine or distilled spirits [...] that is lost to evaporation during aging in oak barrels” (Wikipedia 
2010a)
OPPOSITE RIGHT DOWNWARDS _ 
The Cathedral’ at Waterford Estate 
to induce a sense of awe
_ The cellar at Ernie Els Estate with a 
similar sense of awe
_ Glenelly Estate merges artwork 
with their barrel cellar
_ Dornier frames their barrel 
cellar through the window of 
their boardroom to celebrate this 
hallowed space.
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defi nition but a distinctive “distribution of geological 
awareness into aesthetic [...]” (Said 1995:12). 
This notion of Orientalism is not simply bound 
to the realm of east verses west, but is a defi ning 
characteristic of understanding another according to 
subjective parameters. Should one apply all that has 
been discussed previously, one begins to see how 
architecture is not merely a representation of the 
tourists’ desire for a fabricated reality to gaze upon, 
but it becomes a means to understand the ‘other’ 
according to the ‘accepted’. It is accepted that France 
has a wine making lineage that goes back many 
years, and therefore the Château typology of France 
is accepted as an architectural façade for a winery 
in the southern tip of Africa. This notion is not only 
applied to foreigners coming to South Africa, but to 
South Africans that gladly indulge in the local Wine 
Route experience. If the authenticity of the winery 
is imbued in the wine, then the unfounded social 
perception that French wine is better than South 
African wine would be magnifi ed and would legitimise 
to the tourist why the architecture of a winery within 
South Africa should be of a French vernacular. “Jan 
van Riebeeck planted the fi rst vineyard in 1655 at 
the Castle of Good Hope. [...] On February 2, 1659, 
Van Riebeeck noted in his diary: ‘Today, praise [G-d], 
wine was made for the fi rst time from Cape grapes’” 
(Topaz 2008:1). Clearly, South Africa also has a 
noteworthy wine making lineage that goes back 355 
years, but because of the implications of Orientalism, 
the tourist would rather see a Bordeaux Château as a 
box to represent the social interpretation of making 
wine in South Africa rather than a Cape Dutch farm 
house, or a contemporary contextual interpretation 
of what it mean to be a South African winery in 
South Africa. Once artist and past owner of Dornier 
Wine Estate, Christoph Dornier once said that, “he 
[did not] want another Cape Dutch [b]uilding! He 
wanted ‘a special factory’” (WINE magazine 2003:1). 
This specifi c attitude is indicative of this very notion 
of Orientalism illustrated by Said in that there is a 
disregard for the local and contextual vernacular. 
“In the America, and even in Europe, some wineries 
are designed to make an instant impression, 
like billboards erected to grab the attention of 
people driving by” (A+U Publishing 2008:16).
THE WINERY’S LINK TO THE VILLA
Is there an architectural source for the social 
interest and stereotype associated with the winery 
typology? Much has been discussed regarding 
the tourists’ interest with the perceived elitism, 
romanticism and enjoyment related to the winery. 
Perhaps there is a typology of architecture that, sited 
within the landscape, carries a similar association 
with its own built form that could serve as a source 
of an ancestral typology for the oversaturated social 
interpretation connected with the winery? The Oxford 
Dictionary of Architecture clarifi es that a Villa is an 
“Antique Roman country-house or farmstead [...] that 
was almost a cultural centre, where the like-minded 
could enjoy civilised life in beautiful surroundings, 
with fi ne gardens, works of art and pleasant views” 
(Curl 1999:710). James Ackerman, the author of The 
Villa: Form and Ideology of Country Houses states 
that the villa is a typology that is “designed purely for 
the owner’s enjoyment and relaxation. Though it may 
also be at the centre of an agricultural enterprise, 
the pleasure factor is what essentially distinguishes 
the villa residence from the farmhouse and the villa 
estate from the farm” (Ackerman 1990:9). Ackerman 
continues that, “the villa is typically the product of 
an architect’s imagination and asserts its modernity” 
(Ackerman 1990:9). According to Ackerman, “the 
basic program of the villa has remained unchanged 
for more than two thousand years [...]. This makes the 
villa unique: other architectural types - the palace, 
the place of worship, the factory - have changed 
in form and purpose as the role of the ruler, the 
character of liturgy, the nature of manufacture have 
changed, frequently and often radically” (Ackerman 
1990:9). Could one suggest that the winery has 
become a hybrid of the palace, the place of worship, 
the factory and the villa? Because of this association 
and the residual social interpretation of the villa, 
which has been bestowed upon the winery, perhaps 
the winery has adopted many of the defi nitive 
attributes of the villa. The winery has become a 
place where “the moderate to high income bracket” 
(Hall et al. 2000:121) view this oenological kingdom 
as a devoted affl uent play ground, with dedicated 
helipads and long tree-lined driveways, nostalgically 
reminding the majestic guest of the ceremonial 
procession while approaching the wine palace. It has 
become a place of worship where the wine is placed 
on the highest pedestal in the most spectacular 
settings. As has been shown, the winery, at its very 
essence, remains a factory regardless of the façadism 
that it is treated with. The romanticism, elite leisure 
and deluded exclusivity associated with the high 
cultured winery because of its very connection to the 
villa, “accommodates a fantasy which is impervious 
to reality” (Ackerman 1990:9). The social reading and 
subsequently the ‘tourist gaze’ that has formulated 
around the winery typology has its roots in this villa 
typology, which dates back for centuries. Unlike 
the villa, which is intended ultimately for a human 
resident (Ackerman 1990:9), the winery has removed 
the ‘human occupant’ from the space and replaced 
it with an icon that represents elitism, culture, 
tradition and associated romanticism - the image 
and fabricated perception of the very wine itself11.
THE WINERY’S ADOPTION OF THE SOCIAL 
STATUS OF THE VILLA
“In refl ecting on the ways in which villas respond 
to the landscape one must remember to look not 
only at them but out of them” (Ackerman 1990:26). 
According to Ackerman, the desire for such spaces 
in the landscape, or to “acquire property to be 
enjoyed” (Ackerman 1990:10), is “quintessentially 
ideological” (Ackerman 1990:10). This ideology, 
according to Ackerman is, “ a concept or a myth 
so fi rmly rooted in the unconscious that all who 
11 _ In contrast to what was stated previously regarding the “ terroir of the landscape, the quality of the grape, and the wine produced from it” being 
authentic; the difference between the two interpretations of wine is that the process and production in its simplest sense is authentic, while the social 
reading and interpretation of all that which wine represents can become fabricated.
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could validate a new understanding of space, site 
and function of the winery as, “it rarely displays an 
effort on the part of the proprietor or the architect 
to conform to past customs [...]; more typically, it 
strains to be the paradigm of the most up-to-date 
architectural style” (Ackerman 1990:18) and could 
follow the same logic in regards to social benefi t. 
The author is not suggesting a new architectural 
style that would essentially allows all that has been 
discussed previously to be wrapped in a new box, 
but rather to rethink the potential social impact of 
a winery in a paradigm that benefi ts a community 
at large. Conceivably now that one understands 
what is the source of the social masquerade 
around the winery is, one can remove aspects of 
it while retaining the ‘tourist potential’ and create 
a winery that serves a community at large.
THE IMPACT THE TOURIST HAS ON A 
WINERY
In an attempt to understand the impact of the 
tourist on winery architecture, analysis of a variety 
of wineries within Stellenbosch, South Africa with 
varying intensities of ‘toursit engagement’ were 
conducted. The process sought to trace the path of the 
tourist and investigate how the architecture responds 
if at all to the presence or absence of the tourist.
MORGENHOF WINE ESTATE _ SEPARATE 
THE TOURIST AND THE FACTORY
Morgenhof Wine Estate located along the R44, 
just outside Stellenbosch, “dates back to 1692” 
(Morgenhof Estate 2009a). The architecture reads as a 
schizophrenic mismatch of truly authentic Cape Dutch 
farm houses dating back to the original farm and 
an imposed French styled ‘villa’ completed in 1995 
which is “accessed through the French rose [g]arden 
[...to enter] the impressive ‘Tastevin’ (Tasting Centre)” 
(Morgenhof Estate 2009b) , which is clearly self-
evaluated. The estate’s “owner Mrs Anne Cointreau 
of Cognac” (FSACCI 2009) evidently fell prey to a 
need for another colonial intrusion as clearly three 
hundred year old Cape Dutch farm houses located 
on the site were insuffi cient context to consider 
when placing a new building into the landscape 
with the Simonsberg mountains as a backdrop - 
further exemplifying this notion of Orientalism.
The Morgenhof barrel cellar located below 
the manicured French garden has a uncanny 
resemblance to the underground cellar of Château 
Lafi te built during the 1980’s (Halliday, Johnson 
2006:78), further reinforcing the disregard for the 
authenticity of the Cape wine tradition and replace 
it with the fabricated French wine experience.
hold it[,] affi rm it as an incontrovertible truth: a 
concept which Marxists interpret as the means by 
which a dominant class reinforces and justifi es the 
social and economical structure and its privileged 
position within it while obscuring its motivation 
from itself and others” (Ackerman 1990:10). This 
notion encapsulates the myths and clichéd imagery 
around wineries leading to the social enigma that 
perpetuates the desire for the tourist to visit and 
associate them self with the winery. “The villa is [...] a 
paradigm not only of architecture but of ideology; it 
is a myth or fantasy through which over the course 
of millennia persons whose position of privilege is 
rooted in urban commerce and industry have been 
able to expropriate rural land, often requiring, for the 
reali[s]ation of the myth, the care of a labouring class 
or of slaves” (Ackerman 1990:10). This further explains 
and reinforces how the ‘fabricated authenticity’ that 
has been discussed initially is far more than an 
architectural façade, but is entrenched in a social 
understanding of such spaces in the landscape. It 
illustrates the misuse of cheap or slave labour so that 
the masquerade of the ‘elitist in the landscape’ can 
be propagated. One could suggest that because of 
the association of the winery to the villa typology, 
it is possible to take a space as crude as a factory 
and make it as desirable to visit as a villa. This allows 
the winery to utilise this social understanding and 
all the stereotypical implications associated with 
it to create a space that does not necessarily blur 
the line between factory and cathedral, but rather 
amalgamates the palace, cathedral, factory and 
villa into a hybrid that serves the tourist experience. 
“[T]he villa inevitably expresses the mythology 
that causes it to be built: the attraction to nature, 
whether stated in engagement or in cool distance, 
the dialectic of nature, and culture of artifi ce, the 
prerogatives of privilege and/or power, and national, 
regional or class pride” (Ackerman 1990:30).
RE_THINKING THE VILLA CONNECTION
“[T]he villa is [...] the possession of the privileged 
and the powerful class in society. Though at certain 
times in history, as in mid-nineteenth century, the 
privilege has fi ltered down to those of modest 
fi nancial means” (Ackerman 1990:14). Is it not 
foreseeable that this notion of changing the social 
class interpretation of villa spaces, and by extension 
the winery, to further include those who fall within 
less than comfortable fi nancial means? Perhaps the 
winery can be re-scripted to benefi t a lower income 
community while utilising the tourist trade along the 
wine route as a driving factor for the development. 
“[T]he mythical nature of villa ideology [and now 
by association, the winery] liberates the type from 
mundane restraints of utility and productively and 
makes it ideally suited to the creative aspirations of 
patron and architect” (Ackerman 1990:34). Should 
this ideology be a source for liberation of not only 
built form, but also of social impact, would it not 
be conceivable that the winery could and certainly 
should serve more than the higher echelons of 
society. In the true nature of the ideology of the villa 
typology to be revolutionary and forward thinking 
of not only architecture, but of social benefi t. One 
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TOP _ Morgenhof Wine Estate’ three 
hundred year old farm house to the 
left and the fi fteen year old French 
Château to the right 
RIGHT _ Illustrating the similarity 
between the Château Lafi te and 
Morgenhof Estate’s cellar
The artifi cial gesture that Morgenhof’s French 
villa goes beyond being inappropriate from an 
‘invasion of colonial architecture’ point of view 
because as Urry points out, “there has been a ‘rich’ 
history[,] the old buildings appear not merely old 
but historically important; and in turn the buildings 
signify that the place is ‘properly old’ - that it is 
indeed steeped in history. There must therefore be 
coherent relationship between the built environment 
and the presumed atmosphere or character of the 
place being developed for the tourist gaze” (Urry 
2002:108). If the wine tasting room had taken its direct 
architectural context into consideration, it would 
have maintained the “atmosphere or character” 
(Urry 2002:108) that the farm presents to the tourist. 
This does not imply that a copy of the context would 
have been appropriate, but sensitivity and a suitable 
interpretation of the context could be suggested to 
be more fi tting. Contradiction to the surrounding 
built environment with façade fabrication illustrates 
the point of how the architecture has gone beyond 
attempting to create a specifi c experience but 
sees itself at a megalomaniac entity that purely 
serves the purpose of façadism, colonialism and 
orientalism, for not only the tourist’s consumption, 
but also the winery’s self-gratifi cation.
Morgenhof’s actual wine making area is void of 
the tourist onlooker and it becomes an industrial 
space as would be expected from a factory. There 
is a clear link between the areas that a tourist may 
venture, the experience created for the visitor 
and the architectural response because of it. The 
French garden or even the historic Cape Dutch 
houses have little to do with the direct factory 
process of making the wine, and serves purely as 
a tourist draw card. Conversely, where the tourist 
does not engage with the factory, the architecture 
 WATERFORD ESTATE _PERMEABLE LINE 
BETWEEN THE TOURIST AND THE FACTORY
 Waterford Estate “[...] was designed by architect 
Alex Walker and created from quarried local 
bedrock, stones from the vineyard and timber 
grown on the estate” (Waterford Estate 2009a). It is 
“situated in one of the world’s most visually arresting 
pockets of paradise” (Waterford Estate 2009a). In 
contradiction to the Waterford website which states 
that the  architecture “was styled along the engaging 
terracotta design of the classic Bordeaux Châteaus of 
France” (Waterford Estate 2009a), Walker is quoted 
in WINE Magazine saying, “The brief was for a 
500 ton winery to be designed in a Mediterranean 
meets California Mission style, around a cloistered 
central courtyard”(WINE magazine 2003:3). Either 
version further illustrates how reference is needed 
to be made to either France with their historic 
lineage, or to California where the “Cabernets [...] are 
widely accepted as the fi nest in the world outside 
Bordeaux” (Halliday, Johnson 2006:166) to recognise 
a South African winery as authentically legitimate. 
In defence of Waterford Estate, a South African 
application of our own orientalism is offered to 
the guest in the guise of “[a] safari type [g]ame” 
(Waterford Estate 2009b) drive into the vineyards 
where the tourist can see resting vines in their 
natural habitat along with token dog that serves as 
a default wildlife specimen who diligently follows 
the grape safari group around the estate. 
Beyond the inner sanctum where the immortalised 
fountain (Waterford Estate 2009a) resides is a portal 
frame structure that is cladded so as to not break 
rank from the facade presented to the visitor. 
The factory that sits adjacent to the naive tourist 
satirically pretends to be part of the contrived 
experience. “Waterford’s visual aesthetic is carried 
through from the stone entrance, past the equipment 
store which is painted in sympathetic colours [...]” 
(WINE magazine 2003:3). One merely needs to walk 
behind the building to see that this is not the case. 
The designed experience of the entrance and inner 
courtyard compared with the external facade as seen 
by the guest does not carry through a visual aesthetic. 
It simply matches paint swatches and roof tiles. 
When one compares the visual experience and 
aesthetic of the tourist-zoned areas with the onsite 
factory facility, one certainly sees a variant difference 
in the experiential treating of the spaces. The factory 
removes all the formalities of tourism from the 
experience and is engineered as effi cient space the 
utilises gravity to move the wine, and cleverly has placed 
the white wine fermentation tanks below the red wine 
fermentation tanks making used of the heat given off 
by both metabolic systems to benefi t the other12.
Despite Waterford’s juxtaposition of ‘experience’ 
verses factory, they are unhindered to show 
the visitor the factory that exists beyond the 
courtyard’s walls. The architecture undeniably 
responds to the tourist, but should the tourist 
request to move beyond the catered experience to 
view the winery, they are more than obliging.
does not take on a dramatic role, and merely 
serves as the structure of an industrial factory.
12 _ By placing the red wine fermentation tanks in the roof and the white wine fermentation tanks below on the fl oor, the heat given off by the white 
fermentation tanks rise to allow the less energy for the red wine fermenting process to take place as white wine ferments at fourteen degrees Celsius and 
red wine above 25 degrees Celsius.
TOP _ Waterford Estate
BOTTOM _ The change in materiality 
and structure as one moves from 
areas designated for the tourist at 
Waterford Estate to areas that are 
designated for the industrial process 
of making wine
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DORNIER WINES _ DESIGNED FOR THE 
TOURIST AT THE EXPENSE OF THE FACTORY
“Dornier Wines is located on two estates, both 
with long traditions. The history of Keerweder goes 
back to 1694, when it was acquired by Jac van Dyk. 
The Homestead farm includes a historic Sir Herbert 
Baker homestead and one of the oldest wine cellars 
in the area” (Dornier Wines 2010a). Dornier is an 
example of how the architecture was used tourist 
draw card and was placed over the practicality of 
a functional winery. It would make logical sense 
that in an industry that places much emphasis on 
gravitational fl ow of the process within winemaking, 
one would assume that the highest point on site 
should be used as a grape offl oad area and allow 
the process to move down the site. In the case of 
Dornier, the grapes are loaded off at the bottom of 
the site and are mechanically lifted up to “Suspended 
tanks” (Dornier Wines 2010b) to return back down 
again. When one considers the notion of how a 
winery’s design may be infl uenced more as a tourist 
destination than a factory, it becomes clear that 
having tractors arrive on the upper section of the site 
would destroy the axis that has been created with the 
old farmhouse, another tourist attraction on site.
John Malherbe, the architect of Dornier claims 
that “It’s very easy to fl ing up an international 
building but there’s got to be context and vernacular” 
(WINE magazine 2003:2). Chrisoph Dornier said, 
“my cellar is New York loft chic!”(WINE magazine 
2003:2). Malherbe continues, “[s]o we had to bring 
Dornier’s ideas and the Cape together” (WINE 
magazine 2003:2). This idea of how the architecture 
overpowered the functionality of a winery is reiterated 
by the ‘cooling device’ placed over the cellar - 
winemaker Ian Naude “explains that the refl ecting 
pond was not just for show - it serves to cool the 
barrel maturation cellar below and can also be used 
for fi re fi ghting purposes” (WINE magazine 2003:2). 
Practically, as water adopts the ambient temperature 
of the surroundings, the pond does not cool the 
cellar below, but acts as a ‘heater’ from above.
Dornier attempts to cater to the tourist to the 
point where the logical, or perhaps, generally 
accepted layout of the factory is negated. One 
senses at the moments where the tourist and the 
factory meet, the situation is a staged encountering. 
This is seen by how the boardroom window offers 
a dramatic vision of dim lit barrels exemplifying the 
culture and sophistication that Dornier clearly has. 
Should one move beyond this carefully considered 
vista from the boardroom, the winery returns from 
being a staged experience to a wine factory.
KLEINOOD _ INTEGRATE THE TOURIST AND 
THE FACTORY
Kleinood, a small 22 hectare winery “on the 
Blaauwklippenpad outside Stellenbos[c]h was 
originally part of the Stuttaford family’s landholding, 
Stellenrust (Kleinood 2008b)”. It is a winery that, 
admitted by the owner Gerard de Villiers, does not 
endeavour to cater for the tourist trade necessarily; “If 
tourists want to taste our wines, they phone in and we 
set a table for them in the garden” (de Villiers 2010). 
The philosophy of de Villiers is that,”[i]t’s not about the 
owner, the winemaker, the winery, the technicalities... 
it’s all about the wine” (Kleinood 2008c). Despite 
the statement made by de Villiers, the architecture 
is a disguised portal frame structure cladded in 
“whitewashed stone foundations and buttresses” 
(Kleinood 2008a) which “gives the impression that the 
cellar has been there for centuries [...when...] in fact, 
[it was] only completed in 2004” (Kleinood 2008a).
The public face of the winery is one that, should 
it require to present itself as a fi gment of the wine 
tourist’s imagination, it delightfully plays the role of 
a building that appears to be traditional. Kleinood 
winery really is a building that “is a simple yet 
clever combination of traditional [architecture] 
with hi-tech: a double-[volume] ‘barn’ structure 
surrounded by a low, rough-cast traditional Cape 
Dutch ringmuur “ (Kleinood 2008a). The visitor’s 
arrival to the building further imbues this notion of a 
traditional barn fused with old-school South African 
hospitality. A moment of calm spatial intimacy takes 
place in the courtyard leading up to the front door 
and is reinforced further by a water trickled pond 
surrounded by pruned roses. Yet another reminder 
of how “[r]omanticism [...] led to the development 
of ‘scenic tourism’ [...]” (Urry 2002:20).
TOP _ Dornier Estate
TOP TWO LEFT _ An Imagery 
comparison between the cellar at 
Waterford Estate where the tourist is 
taken as part of the cellar tour, and 
the industrial factory dedicated for 
factory use
BELOW _ The large pond at Dornier 
Estate that allegedly cools the cellar 
below
TOP _ illustrating the use of a portal 
frame structure painted white with 
stone buttresses at Kleinood Estate
MIDDLE _ The grape offl oad area at 
the lowest point on the site
BELOW _ illustrating the fall of the 
site and how the tourist entrance is 
to the right, which is higher than the 
grape-offl oad area to the left 
BOTTOM_ The change of architectural 
application dependant on the view of 
the tourist from the boardroom
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The lobby that greets the visitor reminds the guest 
of the ‘homeliness’ of the building with a long dining 
room table that stretches the majority of the width of 
the winery and has a suffi cient supply of crockery and 
cutlery in glass cabinets to service such a mammoth 
dining room table. It is necessary to make note that 
there is no kitchen to service this dining room lobby 
in the winery. One would have to bring food from the 
manor house that sits along the axis on the adjacent 
side of the parking lot.Despite Kleinood’s traditional 
image, which is portrayed as the public interface, 
de Villiers is not troubled to show the true factory 
purpose of the building. Being an engineer that has 
had a hand in many wineries in the region (de Villiers 
2010), one can see that de Villiers has reduced the 
factory component of the winery to a simple and 
highly effi cient process. An elevated catwalk which 
runs the full length of the winery allows the visitor 
a ‘bird’s eye view’ of the processes of wine making 
below. If anything, Kleinood has attempted to make 
the factory space a beautiful space contained within 
a simple structure that addresses passive sustainable 
systems while it additionally chooses to recognise 
the moment of interaction with the tourist, and thus 
provides the tourist with that desired interface. The 
interface is neither inauthentic nor fabricated. It 
is simply commendable, honest and beautiful.
EDGEBASTON - NO TOURIST, ONLY 
FACTORY
When one contrasts Kleinood with Edgebaston, 
a winery that sits along the R44 wine route, just 
past Morgenhof Wine Estate between Stellenbosch 
and Klapmuts, one sees a winery that truly does not 
cater for the tourist. David Finlayson, the winemaker 
and owner of the estate does not believe in over 
complicating the manufacture of wine with tourism 
(Finlayson 2010). He admits that tourism does bring 
in other revenue to a brand of wine, but support 
for the tourism trade requires additional revenue 
to maintain the source of income - revenue that, he 
feels, his young winery is not able to spend (Finlayson 
2010). Edgebaston’s winery unapologetically makes 
use of two portal frame structures that stand adjacent 
to each other. High volumes with insulated roofs and 
walls, maintain the temperatures that are required 
for the fermentation process in wine manufacture. 
Should fl uctuation in temperature require further 
intervention, the stainless steel fermentation tanks 
make use of cooling jackets to assist in maintaining 
a constant temperature. According to Finlayson, for 
his purposes, the building is more of a necessity to 
act as a deterrent, or a preventative measure against 
theft of bottled wine and machinery (Finlayson 
2010). Within Edgebaston’s buildings, all machinery 
is movable and allows for any combination of setups 
to occur - Usually infl uenced by the time of year and 
the work being performed within the factory. 
When one compares Kleinood with Edgebaston 
in terms of architecture it is clear that because of a 
residual tourist trade that passes through Kleinood, 
the response of the building to that trade and more 
specifi cally its aesthetic is signifi cant. Both wineries 
are small operations that have employed portal frame 
structures to house the process of wine making.   
TOPAZ WINERY - THE BEAR ESSENTIALS OF 
TOURISM AND FACTORY
Clive Torr, the owner and winemaker of Topaz 
winery has, to a large extent, removed the idea 
of a building structure from his wine production 
altogether. Torr’s Topaz winery is situated under a 
‘lean-to’ in his back yard of his house on Topaz Street, 
Somerset West. “Topaz wines are handcrafted and 
made totally naturally in their garage along [with] 
biodynamic principles” (SA Wines 2004). Should 
tourists desire a formal tasting at Topaz winery, Torr 
sets out a table under an umbrella on his patio and 
welcomes his guest in a manner more reminiscent of 
a friend whose house you have just arrived at rather 
than a stranger at a formal wine estate. The patio for 
the impromptu wine tasting sits directly adjacent to 
the wine production area stripping the high culture 
spatial formalities from the entire experience. An 
honest yet somewhat crude elegance would be the 
most appropriate description of this type of winery. 
Unlike Kleinood which has made the factory space 
beautiful, or Edgebaston that unapologetically 
exposes the true nature of the winery in its industrial-
like portal frame structure; Topaz winery serves as a 
reminder that anything more than a couple barrels 
of fermenting grapes under a shed like structure, 
simple bottling machines, and do-it-yourself bottle 
labels, one does not need more to make wine.
TOP _ Edgebaston Estate
TOP LEFT _ Courtyard space when 
one enters Kleinood’s front door
TOP TWO RIGHT _ Welcome lobby at 
Kleinood illustrating the large dining 
room table
MIDDLE _ Stainless steel tank 
fermentation room with continued 
catwalk above
BOTTOM _ Barrel fermentation room 
at Kleinood with catwalk for tourists 
above
TOP _ Vineyards and machinery at 
Topaz Winery
TWO LEFT _ The fi rst out of two 
portal frame structures at Edgebaston 
Estate - Mainly for wine production.
the Second portal frame structure 
at Edgebaston Estate - Mainly for 
storage
BOTTOM _ Clive Torr working under 
the ‘lean to’ at Topaz Winery
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The public perception of a winery has imbued 
what is essentially a factory space with qualities and 
characteristics of grandeur, opulence, romanticism 
and high class. All of which are not generally 
associated with a factory. The curious nature of 
this typology and its subsequent social readings, 
leads into a debate of authenticity and the role 
that the tourist plays in inducing the environment 
to fabricate the apparent authenticity that the 
tourist has travelled to play witness to. Wineries are 
no exception to this phenomena, and it could be 
argued that because the wine route travelling tourist 
specifi cally arrives to a winery in the landscape with 
an expectation of a romantic setting that defi nes 
sophisticated culture, the architecture propagates 
this fantasy by providing a stage for the tourist’s 
exaggerated imagery of this picturesque lifestyle 
to be acted out upon. In cases where the winery 
is void of the tourist’s observation, spaces as 
simplistic as a ‘lean to’ or a portal frame structure 
to serve the process of making wine are utilised. 
Perhaps the ability for a winery to adopt a 
higher social status other than that which would 
be regularly expected from a factory is intrinsically 
linked to another typology of architecture which 
carries similar social interpretations and readings. 
The Oxford Dictionary of Architecture clarifi es 
that a Villa is an “Antique Roman country-house 
or farmstead [...] that was almost a cultural centre, 
where the like-minded could enjoy civilised life in 
beautiful surroundings, with fi ne gardens, works 
of art and pleasant views” (Curl 1999:710).One 
does not have to stretch the imagination to far to 
see parallel readings between two typologies , and 
it is suggested that the winery, despite being a 
factory, has adopted the social status of the villa. 
Through exploring wineries and the effect that the 
tourist has on the architecture, it is intended to show 
how the role of the tourist has transformed the winery 
from a factory to the architectural typology that it 
is today. It is expected through the exploration that 
there will be a correlation between the engagement 
of the tourist and the expounded language of the 
architecture. It could further be expected that 
without the engagement of the tourist, the winery 
will architecturally revert to being a factory.
In conclusion, the following questions are asked: 
How can architecture use all that has been discussed 
regarding the winery typology to act as a catalyst 
to induce great social impact? How could winery 
architecture create a more responsible and accessible 
urban infrastructure that benefi ts the masses, while 
utilising the benefi ts of the fabricated authenticity 
conjured up around wineries and the tourist desire 
to visit them. Can a winery be a design generator 
for responsible and successful public space? As was 
initially asked, should a winery be a suited stage 
for the fantasy to be propagated, can architecture 
re-script the winery so that the fantasy becomes a 
reality, and is that stage one that benefi ts all?
WINERY TOURISM TO MAXIMISE URBAN, 
SOCIAL, AND ECONOMIC BENEFIT
One may begin to utilise the open space that 
wineries create as generators for communal public 
spaces. The infrastructure that would be required 
for a winery to function could expand to benefi t a 
community around it. The author of this paper is 
not suggesting a token public-relations land or 
ownership program, but a rethinking of the winery 
position, programme, services, and impact to begin 
to play a role as a tool in community upliftment, 
and not as tool of suppression that it has been to 
so many for centuries before. Should one attempt to 
design the most socially aware winery at the centre 
of a one hundred and fi fty hectare site, the overall 
communal impact would be minimal. The author 
is suggesting that because of the tourism that has 
been associated with wineries, they could potentially 
serve as high impact urban design generators.
WHAT COULD A WINERY DO FOR OUR 
URBAN FABRIC?
The crux of this paper is not to point out that 
tourism is a farce that either authentically or 
inauthentically creates experiences. It does not 
attempt to point out that the winery, at its essence, 
is a factory, or that the wine route should be 
transformed into a scenic industrial zone. This essay 
attempts to point out the peculiarities associated 
with the winery typology and the tourism that has 
been associated with it, and initiate the question 
of what can be done with this information? How 
can architecture use all that has been discussed 
regarding the winery typology to act as a catalyst 
to induce great social impact? How could winery 
architecture create a more responsible and accessible 
urban infrastructure that benefi ts the masses, while 
utilising the benefi ts of the fabricated authenticity 
conjured up around wineries and the tourist desire 
to visit them. Can a winery be a design generator 
for responsible and successful public space? As was 
initially asked, should a winery be a suited stage 
for the fantasy to be propagated, can architecture 
re-script the winery so that the fantasy becomes a 
reality, and is that stage one that benefi ts all?
CONCLUSION
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If the winery has a 
deep link to the villa, 
which has over time 
changed its acceptance 
of social levels, then the 
winery should do the 
same. By the villa being 
liberated from accepted 
norms, the winery should 
also be free to push 
social  and architectural 
b o u n d a r i e s .
Societies’ perception 
of a winery has essentially 
made a factory into a 
tourist destination of 
romantic, sophisticated 
and cultured leisure.
POINTS TO TAKE FORWARD FROM THE 
THEORY
TO
U
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T Tourism is a massive 
economic sector that can 
and often does mould 
our environment for 
the betterment of the 
tourist experience. 
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Architecture can 
play a role in staging 
a faux experience but 
can equally offer the 
tourist an authentic 
environment, building 
on past experience 
and a responsible 
evolution of design.
EX
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R
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N
C
E 
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U
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C No matter what 
approach is chosen to 
represent the production 
of wine the experience 
will always be real.
A
U
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C
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W
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The wine has an 
inert connection to 
authenticity.  If the focus 
of the “experience” 
celebrates the wine, 
then the experience 
has connected to 
‘ a u t h e n t i c i t y ’ .
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Because of the adopted 
social and programmatic 
connection to the villa, 
the winery can become 
an exclusive place that 
benefi ts a select few.
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Various levels of 
engagement by the 
tourist with the factory 
processes are seen in the 
wineries studied. As the 
discussion is immersed in 
the notion of authenticity, 
one should question the 
approach of removing 
the tourist or allowing 
a mere window into the 
production of wine. The 
approach whereby the 
tourist is walked through 
the factory as part of 
the authentic winery 
experience is favoured 
in this discussion of 
authenticity and the 
architectural implications 
surrounding it.
This building must become a celebration of the concealed narrative of the wine worker. 
Wineries as has been shown celebrate the narrative of the wine maker/owner and the patrons 
who come to them. The narrative of the wine worker is just as valued in the history of wine, 
and yet it shows little infl uence in the architecture celebrating wine and the production of it.
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LOOKING FOR A SITE
The potential site should be located within 
an established region with a substantial Wine 
Tourism Industry. This would maximise the 
potential tourist trade which travels along the 
routes to gain the most benefi cial input and 
output that tourism could potentially bring. 
An area that has a rich history of wine making 
would be ideal for the potential site. This history 
would add to the tourist value of the region, but would 
additionally carry a rich history of the concealed 
narrative of the wine farm worker. As the two histories 
are intrinsically connected, to embrace and celebrate 
the history of the wine farm worker, the strong history 
of wine making will serve as a clue for the ideal site.
If the site could be nestled in between two 
noteworthy wine routes, a maximum amount of 
passing tourist trade could be utilised. This position 
would allow ultimate exposure to the tourist and 
would stand out from other wineries that generally 
see the passing trade of one wine route.
The site should not be placed within the 
landscape, as the most socially sustainable winery 
within a large wine farm will have little to no effect 
on the community at large. Rather, the site should 
be of an urban nature, to maximise the benefi t 
on a micro and macro level to the community. By 
placing the winery into an urban environment, any 
peripheral tourist commerce could be maximised.
Although there seems to be an 
amateur underground wine making 
movement within Johannesburg, there is no 
legitimate wine tourism in this region.
As the region is not benefi cial to 
viniculture, a history of wine making has 
not developed, which by defi nition excludes 
the narrative of the wine farm worker.
Clearly as there is no wine industry 
nor a considerable wine making history 
in the Johannesburg area, to expect well 
supported and established wine routes 
in the area would be unreasonable.
Although a conceptual urban site may be 
found for a winery within Johannesburg, the 
other 3 requirements are not fulfi lled in this 
region negating it as a site for the winery.
WHY NOT JOHANNESBURG?REQUIREMENTS TO FIND THE IDEAL SITE
W
IN
E 
TO
U
R
IS
M
W
IN
EM
A
KI
N
G
 H
IS
TO
RY
W
IN
E 
R
O
U
TE
S
U
R
BA
N
IS
IN
G
 T
H
E 
W
IN
ER
Y
W
IN
E 
TO
U
R
IS
M
W
IN
EM
A
KI
N
G
 H
IS
TO
RY
W
IN
E 
R
O
U
TE
S
U
R
BA
N
IS
IN
G
 T
H
E 
W
IN
ER
Y
4948
LO
O
KI
N
G
 F
O
R
 A
 S
IT
E
CONTEXT LOCATION
WESTERN CAPE
“South Africa is the world’s sixth largest wine 
producer, accounting for 2.8% of global production. 
The Western Cape’s favourable climatic and soil 
conditions make it home to most of South Africa’s 
wineries, accounting for 90.5% of production” (The 
Cape Winelands District 2005:11). As some 107 998 
Hectares of the Cape Winelands are under vine (The 
Cape Winelands District 2005:12) the infrastructure 
set up around the wine industry to maximise the 
wine tourism in the region is considerable.
THE CAPE WINELANDS
The fi rst vine was planted at the Castle of Good 
hope in 1655 by Jan Van Riebeeck, making the 
wine history in the cape as old as South Africa’s 
colonial history (Topaz 2008:1). A history of wine 
making in the Stellenbosch area can be traced 
back as far as 1682 (Glenelly 2010). This notable 
history of both the Western Cape and the Cape 
Winelands parallels a considerable history of the 
concealed narrative of the wine farm worker.
N1
N1
 sdf N1
R101
M15
R304
M23
M12
R102
R310
N2
R44
M23
R304
R310
R44
R310
R44, R304, R310 
Nestled in between the R44 and R304 and 
noticeably close to the R310, just to the north 
of Stellenbosch, sits a disadvantaged area called 
Cloetesville. Cloetesville was a spill over settlement 
from Idas Valley, which has a rich history of wine 
farm workers. It would be noteworthy to consider 
that Cloetesville sees millions of Rands drive past its 
door step’ everyday as the eager wine tourist seeks 
the next winery experience. Attempting to divert 
some of that tourist revenue into Cloetesville would 
serve as a catalyst for upliftment in the area.
WINE ROUTES
CLOETESVILLE 
Cloetesville has a fascinating urban structure and 
density. From the lower southern area where the 
density is extremely high due to shack like structures 
to the middle region where moderate low income 
housing exist to the north east this is essentially a 
gated high income bracket development with a 
moderate density. This rapid change of density, 
income bracket and ‘social class’ occurs over a 
distance of two kilometres. Placing the winery in 
Cloetesville will add much benefi t to the low to 
middle income bracket. By default, the upper north 
eastern area will too gain benefi t from their proximity 
to the winery, but this is not the focus of the thesis. 
URBANISING THE WINERY
(After Platter 2010:118,119)
WINE TOURISM WINEMAKING HISTORY
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With the help of Theo Valentine, who has both 
worked and lived in Cloetesville, an information 
gathering exercise was conducted. A pamphlet along 
with a map of Cloetesville (see Appendix A) was 
given to the local community to fi ll in. The intention 
of the exercise was to establish what the needs of 
the Cloetesville residents are and to form part of 
a mapping exercise infl uenced by the community 
rather than an outsider’s observations. The results of 
the investigation indicated much consistency among 
the local community regarding the various spaces 
and routes within in Cloetesville. The community 
felt that the northern sector of Cloetesville was 
safer than the southern sector. This was supported 
by the results which indicated that the cleanest and 
favourite areas to be within Cloetesville coincided 
with the safer regions. There too was consistency 
in the results compiled regarding the most unsafe, 
dirtiest and unpopular areas for the community. 
It was pointed out by a number of individuals that 
the results for the unsafe and dirtiest areas are 
located around the bridge which links Kayamandi, an 
informal settlement across the R304 to Cloetesville. 
Despite the fact that the results showed that the most 
dangerous area in Cloetesville is boarded by Curry, 
Lang, and Last streets, it was consistently given as 
the quickest and favourite route to use when moving 
around Cloetesville. Much of the public infrastructure 
exists along these routes including the local shops, a 
clinic, a library, a public hall and local swimming pool, 
tennis courts and soccer fi elds. When the residents 
were asked where they prefer not to walk within 
Cloetesville, the results coincided with the areas 
that were identifi ed as unsafe and unpopular. 
The exercise continued to ask the participants 
whether they would want tourists in Cloetesville. 
Somewhat contradictory results were gathered as 
some individuals who clearly stated that they would 
be unhappy with tourists in the area, were enthusiastic 
when asked what job opportunities they would 
pursue should there be tourism in Cloetesville.
Another study was conducted along Dorp Street 
in Stellenbosch. The intention of the study was to 
evaluate how the Stellenbosch community would 
react to the notion of a winery in Cloetesville. The 
results indicated that many of those interviewed felt 
that a winery in a context like Cloetesville would 
be unique and offer an opportunity to add to job 
creation. When asked,” Would you visit a winery in 
Cloetesville?” a particular individual answered,” Yes, 
unless I feel that it’s just a gimmick for wealthier 
people to be entertained by the ‘otherness’ of the 
neighbourhood”. This answer serves as a reminder that 
the winery should accomplish more than becoming 
a viewing deck for the tourists to observe the others 
from a distance. As Urry quotes from Bauman that 
the tourist coming into a winery within Cloetesville 
should not be awarded “the right to disregard 
native concerns and feelings, the right to spin 
their own web of meaning” (Bauman 1993:241).
CONTEXT INVESTIGATION
ALL FOUR IMAGES _ With the help 
of Theo Valentine, the surveys were 
conducted throughout Cloetesville 
engaging various age groups within 
the area. Theo was a teacher in 
Cloetesville who still has a connection 
with a number of residents within the 
area
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TEENAGE PREGNANCY
CLINIC
AIDS CLINIC
ART GALLERY
ART MARKET
PUBLIC PARK
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
CLINIC
SHOPPING CENTRE
 
TOTAL
JOB RECRUITMENT 
CENTRE
COMMUNITY CENTRE
WINERY
OTHER:
FRESH PRODUCE MARKET
19
15
14
13
11
8
7
6
TOURIST VISITOR CENTRE
COMPUTER AND
INTERNET CENTRE
CRECHE
LOCAL COUNCIL OFFICE
MUSEUM
PUBLIC SQUARE
HIGH SCHOOL
SKILLS CENTRE
PRIMARY SCHOOL
FACTORY
LIBRARY
WHAT WOULD YOU LIKE TO SEE IN CLOETESVILLE?
TEENAGE PREGNANCY
CLINIC
ART GALLERY
ART MARKET
CRECHE
HIGH SCHOOL
MUSEUM
PRIMARY SCHOOL
PUBLIC PARK
LIBRARY
COMPUTER AND
INTERNET CENTRE
JOB RECRUITMENT 
CENTRE
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
COMMUNITY CENTRE
3
3
CLINIC
FACTORY
LOCAL COUNCIL OFFICE
PUBLIC SQUARE
SHOPPING CENTRE
3 TOURIST VISITOR CENTRE
WINERY
 
20-30
4AIDS CLINIC
OTHER:
FRESH PRODUCE MARKET
ART GALLERY
ART MARKET
CRECHE
HIGH SCHOOL
MUSEUM
PRIMARY SCHOOL
PUBLIC PARK
TEENAGE PREGNANCY
CLINIC
LIBRARY
COMPUTER AND
INTERNET CENTRE
JOB RECRUITMENT 
CENTRE
DRUG REHABILITATION 
CENTRE 6
AIDS CLINIC
5
ALCOHOL REHABILITATION 
CENTRE4
COMMUNITY CENTRE
5
3
3
3 CLINIC
FACTORY
LOCAL COUNCIL OFFICE
3
PUBLIC SQUARE
4 SHOPPING CENTRE
3
SKILLS CENTRE
3 TOURIST VISITOR CENTRE
6WINERY
 
10-20
OTHER:
FRESH PRODUCE MARKET
TEENAGE PREGNANCY
CLINIC
AIDS CLINIC
ART GALLERY
ART MARKET
CRECHE
HIGH SCHOOL
MUSEUM
PUBLIC PARK
LIBRARY
COMPUTER AND
INTERNET CENTRE
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
CLINIC
SHOPPING CENTRE
SKILLS CENTRE
 
40-50
AIDS CLINIC
ART GALLERY
ART MARKET
CRECHE
HIGH SCHOOL
PRIMARY SCHOOL
COMPUTER AND
INTERNET CENTRE
JOB RECRUITMENT 
CENTRE
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
COMMUNITY CENTRECLINIC
PUBLIC SQUARE
SHOPPING CENTRE
SKILLS CENTRE
3
TOURIST VISITOR CENTRE
 
30-40
TEENAGE PREGNANCY
CLINIC
AIDS CLINIC
ART GALLERY
ART MARKET
PUBLIC PARK
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
CLINIC
SHOPPING CENTRE
 
60-70
JOB RECRUITMENT 
CENTRE
COMMUNITY CENTRE
PUBLIC SQUARE
SKILLS CENTRE
TEENAGE PREGNANCY
CLINIC
ART GALLERY
ART MARKET
CRECHE
HIGH SCHOOL
MUSEUM
PRIMARY SCHOOL
PUBLIC PARK
LIBRARY
COMPUTER AND
INTERNET CENTRE
JOB RECRUITMENT 
CENTRE
DRUG REHABILITATION 
CENTRE
ALCOHOL REHABILITATION 
CENTRE
COMMUNITY CENTRE
3
3
3
3
3
3
3
CLINIC
FACTORY
LOCAL COUNCIL 
OFFICE
PUBLIC SQUARE
SHOPPING CENTRETOURIST VISITOR 
CENTRE
OTHER:
FRESH PRODUCE MARKET
WINERY
 
50-60
4
4
4
4
4
4
AIDS CLINIC
5
5
6
6 5554
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RESTAURANT
2
4
6
OTHER
2
4
6
WINE TASTING
2
4
6
NEWSPAPER
2
4
6
PHOTOGRAPHY
2
4
6
WORK IN AN ART 
GALLERY
2
4
6
ARTIST
2
4
6
TOURS OF CLOETESVILLE
2
4
6
SOUVENIRS
2
4
6
WORK IN A MUSEUM
2
4
6
10-20 20-30 30-40 40-50 50-60 60-70
 
10-20
 
20-30
 
30-40
 
40-50
 
50-60
 
60-70
2
1
1
2 2
3
8
7
5
 
WOULD YOU LIKE TO 
SEE TOURISTS AND 
TOURIST TRADE IN 
CLOETESVILLE?
YES NO
IF THERE WAS TOURIST TRADE IN CLOETESVILLE, WHAT 
WOULD YOU DO TO EARN MONEY FROM IT?
WOULD YOU LIKE TO SEE TOURISTS IN CLOETESVILLE?
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RESULTS FROM THE STELLENBOSCH SURVEY
DO YOU LIKE GOING TO WINERIES?
wine and atmosphere
Its always a great experience. 
Great wine
its interesting to see where and how wine is 
made and why it is so significant 
Stel nie baie belang nie
I dont drink 
alcohol or wine
YES NO
YES NO
YES
DO YOU THINK THAT A WINERY CAN BE 
USED TO UPLIFT A COMMUNITY?
yes for jobs and not for 
people who abuse alcohol
Its good for all of us to learn 
more about it.
Yes, if the community is truly being 
involved as opposed to 'out-reach'
Employment opportunitues + it may create 
an interest + enthusiasm in the project
WOULD YOU VISIT A WINERY IN 
CLOETESVILLE?
I don't see why not
Its close to where I live
Unless I feel that its just a gimmic for 
wealthier people to be entertained by 
the 'otherness' of the neighbourhood dodgy area
I don't visit wineries
cause I dont do wine
YES NO
WHAT DO YOU THINK OF HAVING A 
WINERY IN CLOETESVILLE?
Could be good
good idea as long as it is well 
run and safe!
Good Idea. It will alter the conventional flow 
of the town. This is always good :)
it might bring the community together as 
a whole and offer jobs and knowledge
Its good - get a different crowd 
in there, tourism, intergrating 
Stellenbosch's community
YES
DO YOU EVER VISIT CLOETESVILLE?
OTHER COMMENTS
I used to play soccer there
Not particularly
dont know the area well
I visited a resident of Smartie 
Town as part of a research project
Involve the people of Cloetesville. 
Look at the work that CORCE have done in collaboration with Shack Dwellers 
international, interesting in terms of how the community got involoved with the 
planning and finding solutions for their own neighbourhood
no reason to go there
crime is high
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It was agreed that despite the 
quickest route running directly near the 
most dangerous area within Cloetesville, 
as long as one remained on Long 
Street, one would remain safe.
As Long Street became the most 
walked street route, due to safety and 
social factors, it became the favoured 
route to take through Cloetesville. 
Older members of the community 
preferred to walk along the R44 to 
avoid the unsafe regions of the area.
As would be expected from the 
mapping of the most dangerous 
and unfavoured areas in Cloetesville, 
the most unfavoured routes to take 
existed within those areas. People 
generally felt that these areas contained 
mainly gangs, drugs and alcohol. 
The worst and favourite regions to be 
in Cloetesville indicate a general sense 
of where people enjoy being. The upper 
north eastern region of Cloetesville was 
suspected of being the favoured area and 
was confi rmed through the mapping.
The dirtiest and cleanest regions 
in Cloetesville echo both the safest/
most dangerous and favourite/worst 
mapping in the area. People generally 
felt that the areas where crime and 
abuse were mostly concentrated, 
little care for cleanliness existed. 
The safest and most dangerous 
regions in Cloetesville coincide with 
the information given from the local 
Police Station. The three maps confi rm 
that the northern area is more ideal 
as a site than the southern area.
SITE MAPPING
    WORST     
    FAVOURITE
    DIRTIEST     
    CLEANEST
    SAFEST     
    MOST DANGEROUS
     QUICKEST ROUTE      FAVOURITE ROUTE      WORST ROUTE
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INCOME:
Working in local vineyards
Working as a domestic
Worker in the
nearby communities
Child support grants
Old age pensions
FACILITIES:
Clinic(1) Creshe(1)
Primary School(1)
High School(1)
Training Centre(1)
Churches(7) Mosque(1)
Civic/Community Hall(2)
Library(1) Theatre(1)
Retirement Centre(1)
Sport Facilities(3)
PROBLEMS:
Alcohol and drug abuse
Child neglect
High unemployment
Inadequate housing
Poor education
Poverty
Spread of HIV/Aids
Teenage pregnancy
POPULATION
18000 PEOPLE
POSITION: 33°54’46.77”S  18°51’10.09”E  16.5KM NORTH OF STELLENBOSCH
HOUSI  G
3866 RESIDENTS LIVE IN INFORMALHOUSING
OUT OF1 3 CLOETESVILLE
HUMAN DENSITY
+-2101 PEOPLE / KM ²
The highest proportion of young children under the age of six live in Kayamandi, Cloetesville, and Ida's Valley. 
30% live in Cloetesville. In Cloetesville and Ida's Valley there are a number of families living under overcrowded 
conditions, and about 680 backyard shacks were counted in these suburbs in April 1992.
In Cloetesville, Jamestown, Klapmuts, Khayamandi and Kylemore 56% of people earn between R0 - R1500, 
35% of people earn between R1501 - R2500, and 9% of people earn between R2501 - R3500
ALL FOUR IMAGES _ 
Some local residents in 
Cloetesville
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SITE LOCATION
A point to consider from the theory of this thesis 
is how tourism can re-script our urban and rural 
environments. The magnetic pull of the tourist and 
the economic infl uence that accompanies them 
legitimises building location, urban infrastructure 
and the routes that surround them. The wine routes 
of the Cape Winelands become ideal locations 
for wineries that choose to have a thriving tourist 
interface. Just as the winery celebrates the narrative 
of the wine maker and the tourist, as was explained 
previously, so too does the wine routes. The wine 
route celebrates the movement of this narratvie 
from their point of departure until their moment of 
arrival. Similarly, just as the concealed narrative of 
the wine farm worker is not celebrated, but rather 
concealed by the winery, so too does the wine 
route conceals the route of the wine farm worker. 
It was this mapping of the route of the wine farm 
worker in juxtaposition to the dominant wine 
route in and around Cloetesville, which essentially 
solidifi ed the choice of site. In addition to the other 
mapping which supported this decision, it was 
seen how the 2393,6m2 site between Hine, Rhode, 
Lang, Gabrieles streets has become a connection 
point between the R44 and R304 wine Routes. 
This path and subsequent moment of connection 
outlines the movement of the wine farm worker 
and how they have re-scripted their own narrative 
within the wine tourism infl uenced landscape
This site offers an opportunity to draw the tourist 
off the established wine routes into Cloetesville. By 
doing so, the economic substantiality of the tourist 
creates the opportunity to inject much needed 
money and potential job creating into the area. As 
the site will become a new tourist destination, the 
re-scripting of the urban environment, as tourism has 
the ability to do, will allow for any entrepreneurial 
initiative taken by the community to economically 
activate the streets and would subsequently become 
a catalyst for upliftment in Cloetesville. This initiative 
would subsequently allow for greater economic 
upliftment to impact a larger group of people and 
not just the limited people who work in the winery.
TOP TO BOTTOM _ Pictures from the 
site looking out into the surrounding 
areas 
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1 R44
2 R304
3 R310
4 KROMRIVIER
5 DIE RAND
6 TENANTVILLE
7 KAYAMANDI
8 WHITE CITY
9  SMARTIE TOWN
10 WELTEVREDE
11 WELGEVONDEN ESTATE
CONTEXT MAP
FROM OPPOSITE TOP TO BOTTOM 
_ From the site looking over White 
City towards the south west and 
over the soccer fi elds to the west
_ An entrance into Smartie Town by 
Echo Street
_ Another entrance into Smartie 
Town by Bergsipres Street
_ Looking back into Cloetesville 
from the north southwards along 
Long Street. Weltevrede is to the 
left and the soccer fi elds are to the 
right
_ A view down Hine Street
1
1
2
2
3
4
5
6
7
8
9 10
11
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Concerns with Cloetesville as a site should be 
pointed out.  It would be safe to say that generally 
no area is void of crime, substance abuse or physical 
abuse, but Cloetesville does have a considerable 
amount of gang related crime, alcoholism (mainly 
wine as the alcohol of choice) and a high rate of 
teenage pregnancy. The high level of unemployment 
and limited education exacerbates these contextual 
problems.  Placing a winery amongst a community 
who have been victim to the wine ‘dop system’ 
does raise legitimate concerns.  Clearly the winery 
would go to maximum lengths to maintain a security 
barrier between the wine and the community as 
to deter any theft of wine for illegal and abusive 
purposes.  The rationale of wineries is to move 
beyond the subjugative nature that wine has played 
within communities such as Cloetesville in the 
past to an opportunity of upliftment that could 
come from structured infrastructure, education 
and entrepreneurial opportunity that this winery 
could bring into Cloetesville. Allowing wine to 
become a substance of empowerment, whether 
directly related to the winery or the perpetual 
tourist evoked opportunities that tourism would 
bring, would legitimise the placement of a winery 
into a location such as Cloetesville. Consistent 
sensitivity and sensibility should be maintained to 
prevent the winery from becoming the very means 
of oppression that it played in the past. Continuous 
initiatives of education related to wine and other 
alcohol abuse would be provided by the wineries in 
the hope of detering further and future abuse.
CONCERNS ABOUT THE AREA
IMAGE _ A local man in ‘Smartie 
Town’ drinking wine from a plastic 
cup at 3:30 pm 
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IMAGE _ 
Wine makers 
at Kleinood 
transferring 
wine from steel 
tanks to wooden 
barrels
MAKING WINE
Wine making is essentially a process that utilises 
and combines the sugar in the grape with natural, 
wild, or cultured yeast to transform grape juice into 
wine.   Wineries differ in their process to attempt to 
achieve a unique and elevated wine.  The approach 
from winery to winery at every process of wine 
making varies greatly.  There are common truths in 
the process of making wine, and the approach from a 
winery to achieve these truths usually differ by either 
hand or mechanical means.  It has been considered 
and subsequently decided that the micro wineries will 
not make white wine as the process of the white wine 
requires that the grape juice ferments at 14°C for 14 
days. As our climate does not generally support a 
constant temperature, mechanical means to achieve 
this would be required.  Conversely, red wine 
requires a temperature of 27°C to ferment properly. 
This is a more manageable when considering that 
geothermic and subterranean tank and barrel 
positioning would be less strain on infrastructure 
required to maintain the tank temperature.
Grapes are crushed by 
a mechanical destemmer 
attempting to only break 
the grape and not the seed 
as bitter tannins will be 
released into the wine.
The grapes are left to 
ferment and are ‘punched 
down’ at regular intervals 
to gain maximum 
exposure of the skin to 
the wine as this gives 
the wine its colour.
The wine is pressed to 
separate the wine from 
the fermented grapes.
A second malolactic 
fermentation process 
occurs before moving the 
wine into the barrels for 
maturation. Racking or 
transferring the wine into 
new barrels occurs.
The wine is fi ltered 
which guarantees stability 
while some wine makers 
believe that it robs the 
wine of its character. 
The wine is bottled 
once it is stable. Many 
options are available in 
this process from industrial 
machinery to simple 
hand driven devices
(AFTER Halliday, Johnson 2006:140,141)
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PROGRAMME
Keeping with the theme of ‘factory’ a 
programme was developed based on the process 
of ‘raw material’, ‘space of production’ and fi nished 
product.  A winery which merged with gallery space, 
cooperage, restaurant, fresh produce market, studio/
classroom spaces make up the scheme.  Working 
with the discussed idea of celebrating the wine 
farm worker who contributes to the factory, the 
focus of the programme is empowerment to those 
at the concealed narrative level.  The micro winery 
empowers individuals within the community to learn 
and hopefully master the process of making wine. 
The cooperage imparts the skills of not only barrel 
making, but wood work in general.  The fresh produce 
market provides a platform for community members 
to sell home grown vegetables.  Studio spaces are 
closely linked with the gallery spaces within the 
winery.  Artworks produced within the studios are 
exhibited in the micro wineries.  Classroom spaces 
become spaces which allow for various community 
driven initiatives to work from.  The restaurant in 
addition to job creation would have a programme 
of culinary education allowing job opportunity at 
other restaurants within the surrounding areas. 
By merely celebrating the concealed narrative of 
the farm worker in ‘token’ gesture would speak 
about the past, but would offer little promise for 
the future.  It is the hope of this programmatic 
scheme to empower those who through the 
empowerment other were disadvantaged.
RAW MATERIAL SPACE OF PRODUCTION PRODUCT SOCIAL PRODUCT
GRAPES WINERY WINE
JOB OPPORTUNITY, WINE MAKING, SKILL, 
ECONOMIC GROWTH, POTENTIAL FOR 
FUTURE BUSINESS OWNERSHIP
JOB OPPORTUNITY, BARREL MAKING 
SKILL, WOOD WORK SKILL
ECONOMIC BENEFIT FROM ART SALES
JOB OPPORTUNITY, CULINARY SKILLS
JOB OPPORTUNITY, ENTREPRENEURIAL
ENCOURAGEMENT
KNOWLEDGE
OAK COOPERAGE BARRELS
CANVAS STUDIO ART
INGREDIENTS RESTAURANT FOOD
FRUIT & VEG
FRESH 
PRODUCE
MARKET
SELLABLE
FRUIT & VEG
TEACHER WITH
KNOWLEDGE CLASSROOM
STUDENT WITH
KNOWLEDGE
MICRO-WINERY OWNERSHIP
EST. WINERY
MICRO SOCIAL 
WINERY
GROUP IN THE 
COMMUNITY
EST. WINERY
MICRO SOCIAL 
WINERY
GROUP IN THE 
COMMUNITY
WINE 
STORE
“ADOPT A WINERY” “ADOPT A WINERY”
In an attempt to ‘right the wrongs’ of the past 
which exists in the wine industry, many empowerment 
initiatives have developed on a number of wineries. 
They range from education trusts developed from 
wine sales with the farm workers and their families 
being benefi ciaries as seen by  ‘Give Me a Chance 
Trust’ as set up by Alluvia Boutique Winery (Wines of 
South Africa - variety is in our nature 2009). The ‘New 
Beginning’ venture, which created the fi rst black 
owned wine producing farm by pooling housing 
subsidies granted by the government in order to 
replant vineyards on Nelson Creek’s farm (Wines of 
South Africa - variety is in our nature 2009).  This 
initiative allows active involvement on numerous 
levels of wine manufacture and sales.  A number of 
BEE initiatives such as Dominion Wine Company’s 
sale of 72% of their shares to a Cape based BEE 
Consortium or Pumiani which is a 100% owned 
BEE initiative  by farm labourer turned chairman 
Alfred Tshotoba (Wines of South Africa - variety is 
in our nature 2009).  Other initiatives include land 
ownership schemes such as the Koopmanskloof’s 86 
workers who own a “26% share in the company as 
well as 100% of their own farms” (Wines of South 
Africa - variety is in our nature 2009). Stellenrust 
allowed 70 farm workers to become majority 
shareholders of 100ha of their 400ha farm (Wines 
of South Africa - variety is in our nature 2009). 
These workers pick and produce their own wine.
The micro wineries in Cloetesville would work with established wineries within 
the area.  The established winery would provide equipment from their cellars to the 
winery along with a mentor wine maker.  This new position would offer job opportunity 
to an already saturated wine maker to vine ratio market.  Grapes would be brought 
from the same vineyards as used by the established winery, whether farmed on the 
estate or sourced off site.  The wine produced under each winery would serve to 
sustain the winery, and profi ts from the winery would benefi t the workers directly. 
The wine produced would be sold at the cellar door of the established winery in 
addition to the sales of the wine at the restaurant in the scheme.  It is envisaged that 
should the micro winery become sustainable enough to maintain its own premises, 
they would move out allowing for the model to repeat itself with new workers.
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ALL EIGHT IMAGES _ Concept 
models illustrating the effect of a 
social programme on a wine farm 
which has limited interaction with 
the community. In contrast, by 
placing the winery into an urban 
environment, maximum benefi t 
could be achieved
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sketches 
DESIGN DRIVERS IN PLAN
PATH
As has been explained previously, the path over 
the site echoes a narrative of the wine farm worker. 
The path will serve as a defi nitive design driver in 
placing the building on site. The building should 
not inhibit the path, but should add quality to it. 
FACTORY PROCESS AS PATH
Expounding on the idea of path, the linear 
process or path taken through a factory will serve as 
a further design driver in plan. Structure that does 
not run parallel with the ‘factory path’ will oppose 
it perpendicularly. This will allow the structure 
to take on a rationale of ‘grid’ and ‘order’
SITE CONTOUR AS PATH
Site contours serves as an additional design 
driver. In contrast to the regimented formality of 
the factory path, the contour path will allow any 
structure that runs parallel to it to curve as it does.
TOURIST MOVEMENT AS PATH
As has been discussed previously, tourism has 
the ability to re-route an environment. Working with 
this notion, the re-routing of the ‘path’ will not serve 
the tourist, but would rather guide the tourist into 
local public infrastructure set into the scheme.
DESIGN DRIVERS IN SECTION
FACTORY PATH _ GRAVITY FLOW
In addition to the factory process being a driver in 
plan, the notion of how wine is preferred to move in the 
process of wine making in a sloped or gravitationally 
driven manner will be utilised in section. This design 
driver speaks of change through section as one 
moves down the site. There needs to be a relationship 
between the top and the bottom sectors of the 
scheme just as there is a fundamental link between 
the wine and the grape that it is made from. 
CONTOUR _ CHANGE IN SECTION
As contour is merely a representation on plan 
through section where one sees evolution of the 
site. This notion of contours that change through 
section will be an additional design driver to 
attempt to transform the structure from a static one 
to one that through its own section would evolve 
just as the contour section that it represents.
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DESIGN LANGUAGE
When considering the notion of ‘authenticity 
to enhance the design language of the building, 
it was decided to work with interpretations 
of the golden ratio. The golden ratio _ 1.618 
has been shown to be a ratio in a number of 
natural phenomena. One natural phenomenon 
more specifi c to this project at hand is the 
tendril ratio of the grapevine which rotates at a 
ratio of 1.618. This number became a degree of 
rotation in a number of design elements within 
the form. Expounding on the design principle 
of ‘change from high to low’ in section, as is 
the case in the gravitational fl ow of the wine, 
the idea of changing the numeric rationale 
from the golden ratio to another number of 
relevance to the process of wine making was 
considered.  The vine, as the upper section 
represents, becomes the ‘containing unit’ for 
the grape. This idea was translated into the 
glass being the ‘containing unit’ for the wine 
after sale as the section moves down the site. 
The curvature ratio of the glass of 7.73 became 
the informing number in the structure. Further 
design changes were extrapolated from the 
notion that the wine in the glass is intrinsically 
connected to the vine and a combination of the 
2 languages are utilised. A further consideration 
of the barrel being a ‘containing unit’ of the 
wine during the process of fermentation was 
utilised in the language of the cooperage on 
site. The barrel’s curvature of 8.67 assisted in 
creating the form of stave like frames echoing 
the language of the barrels it contains. 
The vertical element 
towards the back plane 
rotates inwards by 16,18˚ 
(10 x 1.618). This causes the 
element towards the front 
plane to angle in and as a 
result, the structure adopts 
a cave like appearance.
Conversely, the outer 
structure rotates outwards 
by 16,18˚, in juxtaposition 
to the inner structure.  This 
contrast in form, while 
opposing each other visually, 
stems from the same 
mathematical source.
Voids at a rotation of 4.85 
(3 x 1.618) are cut into the 
inner and outer structures. 
The central point of rotation 
differs in the outer and 
inner structure creating 
contrast in form and light.
A slight dip of 1.618˚, 
which runs congruent 
with the fall of the site, 
echoes the notion of the 
gravitational fall utilised in 
the wine making process.
Should one take sections 
at regular intervals through 
the structure, the change 
in form at various stages of 
the form is reminiscent of 
the sectional design driver 
of the contour changing 
through section.
The visual interaction 
of the left and right groups 
of micro wineries combine 
visually in plan over the 
studio and restaurant areas 
to serves as representatives 
of the ‘vine’ narrative. 
By the lower level of the 
site being shaded by the 
visual language of the upper 
site, the representation of 
the glass as the containing 
unit of the wine is connected 
with the essence of the 
liquid which it holds.
The cooperage develops 
its form from geometry 
associated with the curvature 
of a barrel. The portal frame 
structure contrasts with the 
micro wineries in form and 
function.
The repetitive nature of 
the staves which make up the 
barrel served as a language 
for the ‘stave’ like structure 
that houses the cooperage. 
Each frame like stave being 
the same as the other links 
the form to the barrel. 
By the outer structure 
angling outwards, it speaks 
of its more public role 
encouraging inclusive 
movement within its form.
The inner structure 
speaks of a more focused 
environment to serve as a 
place of manufacture. As 
it echoes a cave like form, 
it relates to a language of 
security as is needed to protect 
the contents within.
The layering of the two 
structures over each other 
not only causes a dramatic 
interplay of form, but causes 
beautiful contrasts of light 
and shade, echoing the 
interplay of light and shadow 
seen through the vine.
The way that wine rotates 
within the glass as it is 
poured served as a design 
language for the lattice 
work over particular form. 
The timber slats rotated 
as if it was rotating like 
the wine it represents.
A fl ow chart of the 
connection between the 
‘containing units’ of the grape 
and the wine are shown. This 
fl ow is connected to the 
design principle of evolution 
from grape to wine through 
gravitational section.
At points where the 
building engages with one 
of the trees on site, rather 
than remove the tree, an 
opportunity for a moment 
of rest will be utilised. This 
will tie the building into 
the natural context. 
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IMAGE _ An initial attempt to 
amalgamate the ideas brought 
forward from the design drivers and 
design language through a concept 
sketch
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FROM TOP LEFT TO BOTTOM RIGHT 
_ The evolution of the form in a 
concept model in attempt to merge 
the ideals brought forward in the 
sketch
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ALL IMAGES _ Evolving the design 
development process through 
sketching
FROM TOP LEFT TO BOTTOM RIGHT_ 
Sketches of the building in the 
landscape during day and night from 
various positions around Cloetesville 
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The visitor walks up the ramp 
and arrives within an area that has 
shade formed by the juxtaposition 
of the 2 micro winery structures.
The micro winery serves 
to also exhibit the art work of 
the local artists who produce 
work in the studios on site.
The wine tasting area tastes the 
wines of all 6 micro wineries. On the 
outer support walls are the names 
of past wine farm workers in a silent 
tribute to their concealed narrative.
As one walks down the 
stairs towards the restaurant, 
a strong visual connection to 
Cloetesville is reiterated.
One may return to the level 
above via a ramp that is embraced 
by the cooperage’s structure.
The shaded area offers places to sit 
on benches that have been made from 
the staves of barrels. These benches 
are the product of those individuals 
learning wood work and cooperage 
within the cooperage facility.
The winery juxtaposes glass 
and concrete to gain the maximum 
link to the surroundings while not 
sacrifi cing on structure. To prevent 
the threat of theft of the wine, 
bullet proof glass will be used.
One would continue towards 
the fresh produce market with 
the option to view the studios 
and restaurant to the right.
The restaurant serves as the fi nal 
destination of the ‘tourist’. The tourist 
has had to encounter the narrative of 
the farm worker, the local community in 
a public environment and local artists 
in an attempt to change a concealed 
narrative to a celebrated one.
The cooperage in contrast to the 
rest of the scheme does not offer 
such public access as the process 
of this factory may be hazardous. 
Should one choose to view the 
cooperage, it would be organised.
Another seating opportunity is 
presented with a tree protruding from 
its centre. Below does the wine taste 
area, where in addition to tasting 
the wine, a history of the narrative 
of the wine farm worker is given
Walking downstairs, one 
would enter a second gallery. 
Litracon translucent concrete 
is used above to allow a gentle 
natural light into this space.
The fresh produce market allows 
individuals to sell home grown 
fruit and vegetables. The market 
has an administration offi ce and 
a cold store room to the left.
The restaurant offers no other 
path out except through further 
engagement with the community.
A walk down the ramp that 
serves the cooperage allows for a 
view of Cloetesville as one descends. 
The repetitive ‘stave’ like structure 
imbues attempts to link a language of 
barrel making to the architecture.
The micro winery exists within 
the inner structure while the outer 
structure provides public space.
3 micro wineries converge on this 
level into a single space. Although 
there would be obvious competition 
between each other, this space would 
serve as a reminder of the common 
history and common goal.
The studio spaces continue 
down the stair. The languages as 
discussed previously change from 
that of the vine to that of the glass. 
A meeting place is located by 
another tree close to the building.
Further views of Cloetesville 
are offered as one moves around 
the building. This is intended to 
contextualise the surroundings an 
retain the narrative that the building 
is attempting to celebrate.
The icon of the winery experience 
is the barrel cellar. In a quirky play on 
planning, the tourist would be greeted 
with empty barrels in the cooperage’s 
barrel store room and would end the 
tour in the fresh produce market further 
celebrating the narrative of the worker 
and not the tourist experience.
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The grapes arrive from either the 
estate that has adopted the micro 
winery, or from the farm where 
they get their grapes. The grapes 
are offl oaded and placed into push 
trolleys which are stored in the 
garage to the right. The grapes are 
then wheeled down to the intended 
winery.
The grapes would move into 
a public ‘square’ between three 
wineries. In this grape delivery, the 
grapes are intended for a micro 
winery further down.
The procession moves under the 
pergola like structure. Flanked on 
both sides of the path are seats made 
from the staves of barrels. One is able 
to look directly into the micro winery 
that is being passed.
The grapes are moved into 
the intended micro winery for the 
fermentation process to begin.
The outlet for the concrete 
fermentation pit is placed high 
enough to allow gravitation fl ow 
of the wine into steel fermentation 
tanks. The fl oor falls towards a drain 
to allow the easy cleaning of the 
fl oor surface. All the drains from 
each winery are linked to a fi ltration 
system located at the southern end 
of the site.
The procession of the grapes 
passes a public seating area to the 
right which has been derived from 
the initial design language of making 
the connection between a tree and 
the building a meeting point.
The grapes pass the cooperage 
where the skills of wood work and 
barrel making are being imparted 
onto the community. Just as the micro 
wineries have individual established 
wineries imparting the knowledge, so 
too does the cooperage.
Next to micro winery 2 and 5 
sits a ‘communal’ garage where 
the machinery for destemming 
the grapes are located. This public 
display of the process of making wine 
celebrates the wine and the people 
that have been uplifted through 
making it.
The grapes are placed into 
concrete pits that allow for the grapes 
that have been destemmed and had 
their skin broken to begin to ferment. 
An opening in the fl oor allows 
for any necessary access to steel 
fermentation tanks that are placed by 
the concrete pit outlet below.
Steel fermentation tanks are 
stored in the subterranean cellar. 
Further initiatives in the building 
to reduce heat gain in the structure 
include geothermic cooling pipes that 
run in the walls along with Property 
Changing Material to maintain 
a constant temperature for the 
manufacture of wine. 
The wine is pressed in the public 
space between the micro wineries 
with manual presses, again allowing 
the process of wine to become a 
public event.
All the wineries’ storage of 
bottles and boxes in addition to the 
archive cellar, and staff change rooms 
are located behind the concrete 
fermentation pits.
The wine moves toward the fresh 
produce market with a view of the 
studios to the right.
The wine moves up the ramp that 
would be used by the public, which 
sits adjacent to the cooperage.
The wines procession is almost 
complete when it passes the public 
seating space to the left where 
people have a view of Cloetesville.
The wine is either retuned 
back to a steel fermentation tank 
for malolactic fermentation of it is 
matured in oak barrels which would 
either be supplied by the established 
winery, or come direct from the 
cooperage on site.
Wine that has been bottled by 
hand bottling machines in the public 
space are returned to storage until 
they are moved off site. The path of 
the wine which has been a product of 
the celebration of the narrative of the 
wine worker follows the same path as 
the tourist off site.
The wine passes the fresh 
produce market to the right and the 
cooperage to the left on its way to 
the truck waiting to send the wine to 
the points of distribution - one being 
the established winery who promotes 
their micro winery.
The wine moves through the 
public spaces which both the tourist 
and the local community engage 
with.
A truck waiting for the wine to 
distribute to the relevant parties is 
parked by the garage located on 
Rhode Street. The garage offers 
benches made from the staves of 
barrels for the community.
1 2
3 4
5 6
7 8
9 10
11 12
13 14
15 16
17 18
19 20
G
R
A
PE
 W
A
LK
 T
H
R
O
U
G
H
9594
C
O
N
C
R
E
T
E
C
O
N
C
R
E
T
E
G
L
A
S
S
G
L
A
S
S
T
I
M
B
E
R
T
I
M
B
E
R
L
I
T
R
A
C
O
N
L
I
T
R
A
C
O
N
S
T
O
N
E
S
T
O
N
E
DIAGRAM_ 
This Exploded 
axonometric 
diagram 
illustrates how the 
building works 
on a structural, 
movement, visual 
and landscape 
level
LEFT_ A sample of 
materiality for the 
building
(Fraser 2008)
(Amazing Textures 2005)
(Pseudopanax 2001)
(LITRACON 2010)
(N D V Unknown)
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WATER COLOUR _ The upper public 
area offers seating for the community. 
This moment of rest becomes a 
common meeting place
WATER COLOUR _ A water colour 
rendition of the barrel cellar of the 
micro winery
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WATER COLOUR _ The fresh produce 
market becomes a central public 
space for the community
WATER COLOUR _ The moment of 
arrival on the ramp which takes you 
up to the micro wineries
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RENDER _ A bird’s eye perspective of 
the scheme
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RENDER _ A perspective from the 
north west corner of the site looking 
up at the restaurant, studios, fresh 
produce market and micro wineries
128
RENDER _ Looking into the wine 
tasting area where 3 micro wineries 
converge
RENDER _ A view of the micro 
wineries’ wine tasting area below 
and the studios and restaurant to the 
right
RENDER _ Where an existing tree on 
site meets the new building a seating 
space is formed. This space exists 
between the studio spaces and the 
fresh produce market
RENDER _ A bird’s eye perspective 
of the scheme from the north
RENDER _ The gallery and cellar 
space below the micro winery
Consultation with an 
engineer was sought with 
regards to the structures 
of the project. It was 
suggested that the concrete 
frame would have a tensile 
tendon running through 
the concrete beam. Once 
the concrete cures, the 
tendon would want to 
pull back giving structure 
and stability to the form. 
This would essentially 
create a post tensioned 
concrete portal frame.
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to the change of materiality, shorter spans of the 
beams have allowed for onsite construction rather 
than fabricated post tensioned concrete portal 
frames which would have to be brought to site. 
Confi rmation of the new structure’s structural 
stability was checked by the engineer. Using software 
various analyses were performed and were confi rmed 
to be structurally viable even under seismic activity, 
a requirement in various areas of the Cape region. 
The changes have additionally reduced the cost 
of the structure and furthermore has reduced the 
complexity of site construction and management. 
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To remove the resolution of the dynamic roof 
and frame structure from the realm of the engineer 
back into the realm of the architect, a number 
of changes were made to the structure and are 
represented in the working drawings to follow. The 
internal structure was raised above the previous 
external structure. This allowed the previous external 
structure to form support for purlins which support 
translucent polycarbonate roof sheeting. Rather 
than creating a monolithic concrete structure, 
the columns have become corten steel and the 
beams have become laminated timber beams. By 
switching the structure around, the materiality has 
become more architecturally expressive. In addition 
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D7
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architects approval. See deck layout drawing for 'contours'
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Plan
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Concrete Foundation to
engineers detail and
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schedule
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w30w30
Gulley
RE
RE
110mm dia SWP
110mm dia SWP
110mm dia GWP
Glass Railing as per
engineers detail
6753 15845 600
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
150 x 350mm laminated
timber bean to engineers
specifications
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
Wooden stave bench to
detail
SUNTUF Trimdek Profile
Polycarbonate Roof
Sheeting @ 7.5 Degree
100 x 50 x 20 x 2 Cold
formed lip channels at 600
centres
Gama Zenith wall finish
Colour as per schedule
SUNTUF Trimdek Profile
Polycarbonate Roof
Sheeting @ 7.5 Degree
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
SUNTUF Trimdek Profile
Polycarbonate Roof
Sheeting @ 7.5 Degree
Angle Installed to
Manufacturer's
Specifications
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Glass Railing as per
engineers detail
Glass Railing as per
engineers detail
Stone Finish Floor to Stone
Layout Detail
Curtain wall as per
scheduleCW12
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engineers detail
Concrete Foundation to
engineers detail and
specificaion
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engineers detail
Planter as per detail
Glass Railing as per
engineers detail
Curtain wall as per
schedule
Wooden stave bench to
detail
Painting hook layout as per
Ceiling hook layout drawing
Stainless steel hatch to
floor below as per
manufacturer's drawings
Curtain wall as per
schedule
Post Tentioned Concrete
Structure to Engineer's
Detail
Curtain wall as per
schedule
Concrete Foundation to
engineers detail and
specificaion
150 x 350mm laminated
timber bean to engineers
specifications
Concrete Drain
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DPM DPM
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Concrete Curved Wall as per
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as per lighting schedule
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170mm Re Concrete surface bed
as per engineers detail
3751730183155211500
152 x 76mm Steel Channel
Support Beams as per engineers detail
'Wavy' composite timber deck to engineers detail and to
architect's approval. See deck contour layout
150 x 350mm laminated
timber bean to engineers
specifications
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
150 x 350mm laminated
timber bean to engineers
specifications
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
150 x 350mm laminated
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specifications
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specifications
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Rectangular Hollow Steel
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engineers detail
Concrete roof to fall of min 1:60
2
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19
1
Steel Flange in 150 x 350 mm laminated timber beam
connected with concealed surface bolts to engineers
detail and architect's approval
203 X 102 X 6mm
Rectangular Hollow Steel
Section. Column layout to
engineers detail
150 x 350mm laminated
timber bean to engineers
specifications
Scale  1 : 50
WD SECTION CC
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EK BENODIG U HELP! 
MY NAAM IS RYAN GOLDRING EN EK IS VAN JOHANNESBURG.   EK IS ‘N STUDENT 
IN ARGITEKTUUR AAN DIE UNIVERSITEIT VAN DIE WITWATERSRAND.   EK IS 
TANS BESIG MET ‘N TEORETIESE PROJEK IN U OMGEWING EN EK BENODIG U 
HULP OM INLIGTING IN TE SAMEL VIR MY PROJEK.   DIE INLIGTING IS ANNONIEM 
EN SAL GEBRJUIK WORD AS DEEL VAN DIE PROJEK.   U KAN GERUS ENIGE 
NUTTIGE INLIGTING BY VOEG,  WAT U REKEN EK BENODIG EN KAN GEBRUIK.   BY 
VOORBAAT DANKIE VIR U MOEITE EN TYD.   INDIEN U GRAAG DIE RESULTATE VAN 
DIE INLIGTING WAT INGESAMEL IS WIL BESIGTIG,  BESOEK  :  
WWW.GOLDTHANG.BLOGSPOT.COM
WIL U TOERISTE EN TOERISME-BEDRYF SIEN IN CLOETESVILLE?
JA NEE
INDIEN DAAR TOERISME WAT IN CLOETESVILLE IS, WAT SOU U DOEN OM DIT WINSGEWEND TE MAAK? 
(MERK ASSEBLIEF)
RESTAURANT
TOERE VAN CLOETESVILLE
AANDENKINGS
WERK IN ‘N MUSEUM
WYNPROE KURSUSSE
KUNSTENAAR
WERK IN ‘N KUNSGALERY
FOTOGRAFIE
KOERANT
ANDER
10 GUNSTELING PLEK
MERK DIE SIMBOLE OP DIE KAART ASSEBLIEF
VUILSTE PLEK
SKOONSTE PLEK 
- VEILIGSTE PLEK
LANGSTE PAD OM TE STAP
VINNIGSTE ROETE OM TE STAP
ERGSTE ROETE OM TE STAP
GUNSTELING ROETE OM TE STAP
DIE MEES GEVAARLIKSTE PLEK/
DIE ERGSTE PLEK0
WAT SOU U GRAAG WOU SIEN GEBOU WORD IN CLOETESVILLE? (MERK ASSEBLIEF)
PRIMÊRE SKOOL
HOERSKOOL
VAARDIGHEITS SENTRUM
REKENAAR EN INTERNET SENTRUM
GEMEENSKAPSSENTRUM
OPENBARE PLEIN
KLINIEK
WYNKELDER
MUSEUM
KUNSGALLERY
KLEUTERSKOOL
ALKOHOL REHABILITASIESENTRUM
WINKELSENTRUM
VIGS KLINIEK
TIENERSWANGERSKAP KLINIEK
DWELM REHABILITASIE SENTRUM
PLAASLIKE RAADSKANTOOR
BIBLIOTEEK
OPENBARE PARK
TOERISTE BESOEKERSENTRUM
FABRIEK
ARBEIB WERWINGSENTRUM
KUNSMARK
ANDER
I NEED YOUR HELP!
EK BENODIG U HELP!
My name is Ryan Goldring and I’m from Johannesburg. I am a student in architecture at the University of the 
Witwatersrand. I am currently working on a theoretical project in your area and I need your help to collect 
information for my project. The information will anonymous and will be used in the project. Any information, 
in addition to the information that I have asked for, that you feel would be helpful, please feel free to add. 
Thank you for your effort and time. If you would to see the results of the information collected please visit: 
www.goldthang.blogspot.com. 
My naam is Ryan Goldring en ek is van Johannesburg.   Ek is ‘n student in argitektuur aan die Universiteit 
van die Witwatersrand.   Ek is tans besig met ‘n teoretiese projek in u omgewing en ek benodig u hulp om 
inligting in te samel vir my projek.   Die inligting is annoniem en sal gebrjuik word as deel van die projek.   U 
kan gerus enige nuttige inligting by voeg,  wat u reken ek benodig en kan gebruik.   By voorbaat dankie vir u 
moeite en tyd.   Indien u graag die resultate van die inligting wat ingesamel is wil besigtig,  besoek  :  
www.goldthang.blogspot.com
Do you like going to wineries?
Hou u daarvan om wynkelders te besoek?
               
Why or why not?
Hoekom of hoekom nie?
Do you think that a winery can be used to uplift a community?
Dink u ‘n wynkelder kan gebruik word om’ n gemeenskap op te hef?
Why or why not?
Hoekom of hoekom nie?
Would you visit a winery in Cloetesville?
Sal u ‘n wynkelder in Cloetesville besoek?
Why or why not?
Hoekom of hoekom nie?
What do you think of having a winery in Cloetesville?
Wat dink u van ‘n wynkelder in Cloetesville?
Do you ever visit Cloetesville?
Het u al ooit Cloetesville besoek?
Why or why not?
Hoekom of hoekom nie?
Ander kommentaar
Ja Nee
Ja Nee
Ja Nee
Ja Nee
APPENDIX
The site investigation was conducted with the use of these 
2 forms. As the area is predominantly Afrikaans, both English 
and Afrikaans was presented to the participant. A large A0 
map was used to mark the participant’s relevant choices.
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